PETERS SETS THE PACE 


Regardless of your packaging pro- 
duction, there is a PETERS pack- 
aging machine that exactly fits 
your needs. Standard PETERS 
Forming and Lining Machines are 
available with or without automatic 
carton and liner feeding device, 
handle 45 to 60 cartons per minute. 
Standard PETERS Folding and 
Closing Machines are fully auto- 
matic; make perfect combinations 
with PETERS Forming and Lining 
Machines. PETERS Junior Models 
have a capacity of 35 to 40 cartons 
per minute, offer exceptional econ- 
omies. PETERS Packaging Ma- 
chines are adjustable to a wide 
range of sizes, highly efficient, eco- 
nomical. Write! 





A FEW USERS 


Armour and Company 
Borden Co. 
Beech-Nut Packing Co. 
Cudahy Packing Co. 
Jacob Dold Packing 
0. 

General Seafoods Corp. 
Geo. A. Hormel & Co. 
John Morrell & Co. 
Portsmouth Cotton Oil 
Co. 

Rath Packing Co. 
Roberts & Oake 
Rochester Packing Co. 


Southern Cotton Oil 
Co, 


Swift & Company 
Wilson & Co. 


PETERS Packaging 
Machines are setting 
the pace for all pack- 
aging operations. Low- 
er in operating cost 
and labor cost, they 
cut interest charges, 
depreciation and main- 
tenance, pay for them- 
selves through econ- 
omies effected. Results 
obtained and economy 
of operation cannot be 
surpassed by any other 
machine or method. 
Write for details! 


In the plant of 
SWIFT & COMPANY 


PETERS Standard Auto- 
matic Forming and Lin- 
ing Machines, PETERS 
Standard Forming and 
Lining Machines without 
automatic feeding device 
and PETERS, Jr. Form- 
ing and Lining Machine 
in operation in plant of 
Swift & Company, Chi- 
cago. These machines 
are all coupled with auto- 
matic PETERS Folding 
and Closing Machines, 
not illustrated. 


PETERS MACHINERY CO., 4700 Ravenswood Av., Chicago, Ill. 


SSS 








Save 50% to 60% in Time and Labor 
at the Stuffing Bench—one man and a 


SCHONLAND 


» Patented 
Casing Applier 


does the work of two men without it! - 


ment 
ERE is a device that not only plants inf 
d decal b are realizi 
speeds up your production but nagiilion 
makes the most tedious work at the 
stuffing bench the simplest and 
easiest. 





The op 
eficiently 
ton of fuel 


Pays for itself in ied 
useful ene: 
a very short while 
A Mic 


The Schonland Casing Applier ii * 
draws the casing on the stuffing tube heating se 
without tearing the casing or tiring mance, 'T 
the operator. Hundreds now in use poy 
by prominent, successful sausage 

makers. 














Becaus 
cases, a VE 
iself in a 
For Complete Information is 
and List of Users — write inghouse 


JOHAR E. SMITHS SORS CO. 


savings c 
BUFFALO, N.Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 



















mmber 4, 1933. THE NATIONAL PROVISIONER 


\ 
) 


YOUR FUEL COSTS 
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WITH 
WESTINGHOUSE STOKERS 


Y replacing obsolete combustion equip- 

ment with Westinghouse Stokers, power 
plants in practically all sections of the country 
ae realizing savings in their fuel costs that 
range from 20 to 50 per cent. 


Less Loss up the Stack 


The operation of these modern stokers more 
diciently releases heat for making steam, per 
won of fuel burned. Fuel dollars that formerly 
went up the stack, wasted, are now turned into 
weful energy. 


Less Upkeep Expense 


A Midwestern power plant operated a 
nodern Westinghouse stoker over an entire 
heating season without one cent for stoker mainte- 
unce. This highly economical performance 
was all the more remarkable because the fuel 
wed was a coal of low-fusion ash content. 





Because of these important savings, in many 
aes, 4 Westinghouse Stoker will easily pay for 
iself in a year’s time. 





Westinghouse Multiple Retort Stoker. 


A combustion specialist in the nearest West- 
inghouse office will study your power plant 


problem without obligation and tell you what SEND FOR INFORMATION | 


savings can be made through modernization. Westinghouse Electric & Manufacturing Company 
; Room 2-N—East Pittsburgh, Pa. 








Gentlemen: I would like to reduce the cost of steam. Please send me in- 


Westinghouse ="... | 


Quality workmanship 
S#arantees every Westinghouse product iin canicivenencinrsactosivevnd Kankabtomaeaae T 79795 


GRD 00 <ssicewdenvnaweteesaestievececteeed SIE cocovevccecccces NP 11-4-33 
Westinghouse Stokers have served the Meat Packing Industry sinee 1907 


THE NATIONAL PROVISIONER, Vol. 89, No. 19. Published every Saturday by The National Provisioner, Inc., 407 S. Dearborn 8t., 
Chicago, Ill. Entered as second-class matter, Oct. 8, 1919, at the post office at, Chicago, Ill, under act of March 3, 1879. 
Subscription Price: 





United States, $3.00; Canada, $6.50, including duty. All foreign countries in Postal Union, $5.00. 
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EFFICIENT LABOR-SAVING 


| Meets every ‘ Write today 
inspection for 


requirement. particulars. 





CREM ae | OT 


|ADELMANN 
HAM WASHER 


Hand scrubbing of hams is tedious, time con- 
suming and costly. Eliminate this needless 
waste with the ADELMANN Ham Washer. 
A shower head fixed directly over the washer 
permits the washing water to pass over the 
ham and through the bowl cover perfora- 
tions. The water is then drained from the 
bowl through a conven‘ent drain pipe. 


The bowl of the washer may be lifted off the 
stand for use as a mixing bowl, meat truck 
or for cleaning boilers by hand. Casters on 
both bowl and stand to facilitate moving; 
handles on bowl make lifting easy. Com- 
plete details about the efficient ADELMANN 
Ham Washer available. 


Made by the makers of ADELMANN Ham 
Boilers—“the kind your ham makers prefer.” 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 8S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & 
Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
London—aAustralian and New Zealand Repre- 
sentatives: Gollin & Co., Pty. Ltd., Offices in 
Principal Citles—Canadian Representative: 
Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 




















MANY IMPROVE) 
FEATURES ASSupr 
“QUALITY PRODUCT 


B & D SCRIBE 
SAW 


. Gears are larger and heavier, giving double life 
and strength. Inclosed in frame, making it acid 
and dirt proof. Gears revolve in grease which is 
applied with a grease gun. 

Motor has 25% more power. Connections to motor 
and line assemble in switch box so that no wires 
need be cut for cleaning or repair work. 

. Switch has more positive lever control, insuring 
longer life. 

. Bearings. 
heads. 
Ball Races have been increased in size to insure 
longer life. 


LIBERAL TRADE-IN 


The liberal trade-in allowance being offered on the purchase 
of new B & D SCRIBE SAWS makes this the ideal time t 
replace your worn, obsolete saws. Write for complete ée- 
tails 


Larger annular ball bearings in motor 





B & D SCRIBE SAW 





Best & Donovan 


SOLE DISTRIBUTORS ; 
332 S. Michigan Ave. Chicago, Illinois 
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ant a Big Sausage Business? 








CT” 


A This “‘Wear-Ever” Bowl, 
available in nine sizes 
from 1 to 10 quarts, is 
popular as a spice bowl. 





B “Wear-Ever”’ Rectangular 
Baskets, with or without 
perforations, of sturdy, 
seamless construction. 


C “Wear-Ever” Mixing 
Bowls for use in chilling 
sausage meat or as a sau- 
sage mixing bowl. Wide 
range of capacities. 


and banish metallic taste from your goods }? 40 quarts capac, fr 
general use. Sturdy, non- 


E “Wear-Ever” Round 








then use “Wear-Ever” Aluminum Utensils 


To paraphrase the old adage, fact that it won’t form a poison- 





“Sausage is the Packer’s year ous compound with any food sen pad pad etn 
‘ound bread and butter’. But, .. . won’t impart metallic flavor a finished 
oo it’s only that, if the consumer is to meats... that makes ‘Wear- 
ich is so sold on your product that sub- Ever” Aluminum Utensils the 
oe stitution for it is impossible. And choice of leading packers. 
wires that means, above all else, con- Remember too, that the high heat 
ie sistently even and pleasing taste conductivity of aluminum causes 
... free from metallic flavor. heat to pass rapidly through the 
2:4 In securing uniform taste, care sides as well as the bottom of 
nsure must be taken to use utensils...  ““Wear-Ever” Utensils giving prod- 
“Wear-Ever” Aluminum Utensils ucts quick, even cooking. 
...that are hard and non-porous, Write to Desk D, THE ALUMI 
— that are resistant both to the NUM COOKING UTENSIL 
ime 





Jete  § ctionofmeatacidsanddamp | WEAREVER) COMPANY, 470 11th Street, 
fumes of packing house air. | {ijminum| NEW KENSINGTON, PENNA., for 
c ; 
=——# [tis this quality of wrought VEY full particulars on “Wear- 
TRADE MARK bia 
AW aluminum, coupled with the L™ss™-er | Ever’ Equipment for Packers. 














‘‘Wear-Ever”’ portable steam- 
jacketed kettles are being used 

6 r) 99 to advantagein reducing costs 
(Pa) | | co VA \ y (BI | of producing meat products. 

They may be had in many 


ALUMINUM COOKING UTENSILS sizes. 


THE STANDARDO=- MADE OF THICK.HARD SHEET ALUMINUM * 





an 











linois 





THE NATIONAL PROVISIONER 








For Foods of a 


Greasy Nature — 
a New Package . . 


BKOoKE 


“NUCHAR” 


@ @ethe Super Ac- 
tivated Carbon is the 
only refining medium 


that deodorizes while it decolorizes. 


@ Here is a new grease-resisting Kleen Kup for Make your lard more acceptable to 
your consuming public by using 


Lard, Butter, Peanut Butter, Shortenings, Meats and 
NUCHAR regularly. 


Meat Products of a greasy nature such as Scrapple, 


Chili, Sausage and other foods for which an ordi- Watch that red brown color and 


nary paraffined package is not satisfactory. reng Sever eh oie Oe 
from sweet pickle lard when you 


e@ You are urged to send for samples of this we SHUCHAR.” 


ew package. Test them. Notice their superior 
Poidissnres: 7 P “DIAFILT” 
grease-repelling quality. 
@ @e@ Best quality diatomaceous 
@ This package may be had in sizes from one earth for use as a filter aid in con- 


ounce to ten pounds. nection with lard and oils. 


“CLAREX” 
Tell us to send samples and 


suggestions by return mail @ @ @ The most powerful decolor- 
ant for high colored fats and oils— 
excellent for decolorizing fats con- | Thei 


taining high free fatty acids. repre: 


The Package That 
INDUSTRIAL CHEMICAL SALES COMPANY, INC. 


Sells Its Contents 
230 Park Ave., 205 W. Wacker Dr. 


s New York City Chicago, Ill. 











no ice 
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PEACOCK BRAND 


PACKINGHOUSE SPECIALTIES 


Dry Essence of Natural Spices Certified Casing Colors 
Premier Curing Salt Meat Branding Inks 
Flavocure Sani-Close 


Baysteen Annacol 


The illustration above shows our display at the I. A. M. P. convention. We believe that it truly 


represented, by its completeness in all details, the finest line of supplies available to the packer. . 


WM. J. STANGE CO. 


2549 MADISON ST. CHICAGO 
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Practice SOUND ECONOMY by usi 
C. D. Angle-Hole Reversible Grinder Plates and O. K. Knive; 


| with Changeable Blades S C 
1 D¢ 


|Many have asked us how we have been able to con- 
stantly increase our sales, in spite of current busi- 
ness conditions. The answer is simple—SOUND 
ECONOMY is no longer something men talk about. TRADE MARK 
O-K 
Plates and O. K. Knives with Changeable Blades. 
Do not delay. Send today for price list information. TRADE MARK 
THE SPECIALTY MANUFACTURERS SALES (9. 


It is something that all the large packers and thous- 
2021 Grace Street Chas. W. Dieckmann, ’Phone: LAKeview 4325 Chicago, Illinois 











ands of sausage manufacturers have learned through 
PRACTICE; namely, that it is SOUND ECONOMY 
to use the C. D. Angle Hole Reversible Grinder 


























For Quality Meat 
Products 


KUTMIXER 


WET @ or DRY 


— Sausage Sells Better! 


The Man Who >) Knows 








The return of beer in- 
creased sausage consump- 
tion! Packers in wet 
states are learning that 
they must woe b uality 
products to hold the in- 
creased business—packers 


Write for 
circular 


in dry states build busi- 
ness of their own by pro- 
ducing superior sausage 
that sells because of sheer 
goodness. 





THE HOTTMANN 
MACHINE CO. 
3325 ALLEN STREET 


PHILADELPHIA, PA. 











The quickest, easiest and 





most profitable way to 
attract sales and profits 
is to use good i 

—with MAYER 
Seasonings. Even 
when compared 
to the cheapest 
seasonings you 
can buy, they 
cost so little more 
that any compar- 
ison would be ri- 
diculous. Write 
for details today! 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave. Chicago, Ill. 
Canadian Office: Windsor, Ont. 


‘The Man You Know 


Makers of the genuine H. J. 
Mayer Special Frankfurter, 
Bologna, Pork Sausage (with 
and without sage), Braun- 
schweiger Liver, Summer 
(Mettwurst), Chili Con Carne, 
Rouladen Delicatessen, Won- 
der Pork Sausage Seasonings, 
and NEVERFAIL Curing Com- 
pound. 
Beware of products bearing similar 
name—only H. J. Mayer makes the 
genuine H. J. Mayer products listed. 


Pat. applied for 


Fig. 1091“*Hallowell” 
Meat Truck 

















“HALLOWELL"” 
PACKING PLANT 
EQUIPMENT 


Incorporates every up-to-date 
improvement; is perfectly sanitary 
and so sturdy and strong it will 
outwear other makes. 


Furnished heavily galvanized or 
of Monel Metal, as preferred. 
Write for BULLETIN 449 
covering our complete line of 
“HALLOWELL” Packing Plant 
Equipment. 

STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 

Box 550 








“B SETTER FLOORS” 


~DREHMANN 


AST ee 


—-FLOOR 1 BRICK 


DREHMANN PAVING AND CONSTRUCTION CO: 


508 GLENWOOD AVE.PHILADELPHIA PA. 545-5 th AVE.AT4 5ST. NEW YORK CITY 
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INTERNATIONAL TRUCKS 


CONTINUE PHENOMENAL 
GAIN IN PUBLIC FAVOR 


as shown by R.L.POLK & CO. 


latest official registration figures 


N 1931, one in every fifteen new trucks registered in 
the United States was an International. In 1932, it 
yas one in every eleven. Now, in the first six months of 





1933, according to official registration figures, the 
demand for International Trucks has increased to one 
in every NINE —this with fifty-three truck manufac- 
turers competing for the market. 

What is the reason behind so rapid and so consistent 
arise in popularity? International has never made a 
bid for leadership through price. The reason is deeper 
amd more practical than low first cost. It is in fact two- 
fold— International QUALITY in the trucks, and 
International SERVICE back of them. With these 
two vital factors International Harvester is in position 


to reduce hauling costs to lowest possible terms, as 





tens of thousands of veteran International owners have 


learned. 





Note these chassis prices, f.o.b. factory: 
%-ton Model D-1_ . a 
1%-ton Model A-2 . e 615 
1%-ton Model B-3 . ° 695 
2-ton Model B4. . . . . - 1045 


Other Models 2 to 71/2-ton 











INTERNATIONAL HARVESTER COMPANY 
6S, Michigan Ave. pt Mn Chicago, Illinois 
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Watch your Temperatures 


to improve quality and lower costs 


By providing a day by day 
chart record of the tempera- 
ture, BRISTOL’s Recording 
Thermometers reveal any and 
all fluctuations. They give, so 
to speak, a moving picture of 
process conditions—help ban- 
ish waste, rejects and losses— 
help improve quality and make 
possible savings in fuel, time 
and in overhead. They offer 
a reliable record that can be 
analyzed, studied, filed, and 
preserved for future guidance. 


Here’s a subject of importance 
that is worth looking into. 
Ask for new Class II Ther- 
mometer Catalog, and state 
temperature applications in 
which you are interested. 


THE BRISTOL COMPANY, WATERBURY, CONNECTICUT 





BRISTOL’S Recording Thermom- 
eter, Rectangular Model 40M, for 
recording temperatures from —60° 
F. to 1000° F. Moisture-proof, 
fume-proof, dust-proof case; one 
or more pen arms, upright or in- 
verted; 12 inch or 8 inch chart, 
obtainable for almost any temper- 
ature in over 800 different ranges 
and duated for one revolution 
in hours or 7 days; electric 
motor or spring wound clock; for 
wall or switchboard mounting, or 
portable model. 


TRACE MARK 


BRIS 


TOLS 


a v. &. PAT. OFF 


Instruments for Indicating Recording Controlling Since 1889 


OUR 






meat packing business. 


for your requirements. 


Fred K. Higbie 
417 S. Dearborn 8t. 
Chicago, Ill. 


E. J. Donahue 
47 Rossmore Rd, 
Jamaica Plain, Mass. 


EK. V. Blackman, Jr. 


213 Rockefeller Bldg. 
| Cleveland, Ohio 


you use. 
















REPRESENTATIVES 


are men long active and of wide experience in the 


They will be happy to confer with you on your 
Stockinette problems and to suggest the best types 


Jos. W. Gates 
131 W. Oakdale Ave. 


Glenside, Pa. 


W. J. Newman 
1005 Pearl Street 
Alameda, Calif. 


C. M. Ardizzoni 
9942 4ist Ave, 
Corona, L, I., N, Y. 


Write or call our nearest representative. He will 
offer valuable suggestions regarding the Stockinette 


WYNANTSKILL MFG. CO. 
TROY, NEW YORK 


November 4, 16 
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THE RANDALL 
Compressed Air Stuffer 


Pays for itself 
many times over 





Small, compact unit, 
especially designed for 
smaller sausage pro- 
ducers—saves time and 
labor. Constructed on 
a single base, including 
the stuffer, air com- 
pressor, tank and mo- 


tor, it requires but littlespace in the sausage room. 


A cover is provided for the 4-H.P. motor as illus- 
trated to protect it from dust, dripping, etc. 


And it’s so easy to install! 


Shipped to you com- 


plete, it is all ready to operate by attaching to the 
nearest ordinary light line. Its low cost is an added 
feature. Write today for details. 


R. T. RANDALL & CO. 


Equipment for Sausage Makers 
331 N. Second St. 


Philadelphia, Pa. 


PROFITS! — in 
more than 225 plants 


To determine the efficiency of a 
machine find out who uses it. 
" More than 225 shrewd packers, in- 
tent on cutting costs, have installed 
CALVERT Bacon Skinners — as 
many as 50 and 75 in some plants! 
There must be a reason for such 
popularity—write for details! 


CALVERT 


Bacon Skinner 






Hand or power operated 


1606.08 Thames St. 





CUTTING COSTS—BUILDING 


A List of Users that 
runs from A to Z 


Armour and Company 
Batchelder & Snyder 
Cudahy Bros. Co. 

Cudahy Packing Co. 
Jacob E. Decker & 


Sons 


John J. Felin & Co. 
Adolf Gobel, N. Y. 
Geo. A. Hormel & Co. 
Hunter Packing Co. 
Illinois Meat Co. 
E. Kahn’s Sons Co. 
Louisville Prov. Co. 
John Morrell & - 
vision 
Pie Packing C0 
Rath Packing Co. 
Swift & Company 
Tiedemann & Harris 
Union Meat Co. 
Virden Packing Co. 


Wilson & Co. 


Patrick Young Co. 
Wm. Zoller Co. 
and over 200 others 


THE CALVERT MACHINE CO. 


Baltimore, Maryland 
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TO MEN WHO KNOW SALT 


“The Alberger Process,’ 


IS ALL WE NEED TO SAY 


E DON’T have to be long-winded in 

talking to men who know salt. We 
simply have to remind them that Diamond 
Crystal Salt is made by the Alberger 
Process. 


That process has the same meaning in salt 
that sterling has in silver—the finest there 
is. For the Alberger Process is the hall- 
mark of perfection in the production of salt. 


It is the basis for the consistent uniformity 
and superiority of Diamond Crystal Salt, 
and your guarantee of dependable results. 


Made by the exclusive Alberger Process, 
Diamond Crystal Salt is flaked, and— 


UNIFORM IN COLOR 

UNIFORM IN PURITY 

UNIFORM IN DRYNESS 

UNIFORM IN SOLUBILITY 

UNIFORM IN SCREEN ANALYSIS 
UNIFORM IN CHEMICAL ANALYSIS 
UNIFORM IN CHARACTER OF FLAKE 


DIAMOND CRYSTAL SALT COMPANY 


( INC.) 


250 Park Avenue, New York, N.Y. 


DIAMOND CRYSTAL SALT 











PoRK SAUSAGE 


This package looks good. This box of 
pure Pork ‘is good. It is seasoned with 
GRIFFITH’S Liquid Pork “C’” Season- 
ing. Order Pork “C” (Liquid) and hold 
the color. A bright color is important. 


Griffith’s Liquid wait Sous ‘Chien 
Sausage Seasonings ork “C” Sensoning. 


tre made of Emulsified Essential Oils, Es- 
sences and Extracts. 


Oils and Extracts are natural spice products. 

ey are compounded by the best chemists in 
the latest known methods. You can use them 
ufely, You can save half your cost of sea- 


sonings, 
THE IDEAL FLAVORY SPICE 


THE GRIFFITH 4g! foc f 
LABORATORIES "Viet 


415 W. 37TH ST. CHICAGO 
Canadian Office: 532 Eastern Ave., Toronto, Ont. 


DEPEND.- 


‘RIFFITH LABORATOR'! 


Pon memcranem e o 


IFFITH LABORATORIES 


“SRR toe mm NEE 
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why you should use 
ARMOUR’S LIQUID SOAP 


[ 
2 
3 
4 
5 
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Good Reasons 


Soap content specified. You know ex- 
actly what you're getting. 


You buy direct from the manufac- 
turer. 


Concentrated form permits reducing 
to your own requirements. Economy! 


500 branches provide facilities for 
prompt shipment and excellent service. 


Rigid laboratory control of manufacture 


constantly maintained. 


Made in 3 strengths — you can select 
the most logical for your particular use. 


for smaller consumers 


Where small amounts are required or it is 
impractical to reduce and handle concen- 
trated liquid soap, our 15% soap is ideal — 
and you still have the advantages indicated 
above under |—2—4—5—6. 


ARMOUR’S LIQUID SOAP 


ARMOUR ano COMPANY - Industrial Soap Division - 


on water? 


Buy liquid soap in 
concentrated form 


Armour’s Liquid Soap is available in concentrated 
form; it can be reduced with distilled water in your 
own plant to meet your exact needs. This plan offers 
true economy. In addition, many other advantages go 


with the purchase of Armour’s Liquid Soap (see list at 
left). 


Armour’s Liquid Soap—both Amber and Green —is 
made from selected, refined cocoanut oil and is pleas- 


ingly scented. It contains no free caustic and is 
guaranteed to be absolutely pure. 


Send today for details and our dispensers-at-cost 
offer. 


November 4, 193 


Why pay freight 










CLEAN 
SANITARY 
NO WASTE 

















1355 W. 3ist ST., CHICAGO, ILL. 
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Controlling ‘Temperatures in Meat Plants 


Close Processing Control Necessary 
For Quality Products and Low Costs 


V.— Better Methods in Sausage Kitchens*. 


No one in the meat plant appre- 
ciates more fully the importance 
of correct temperatures in meat 
processing and manufacture than 
the experienced sausagemaker. 


The temperature at which sau- 
sage meat is cured is important 
from a quality product standpoint. 
Many of the products he makes 
are cooked, in which process cook- 
ing temperatures and times must 
be watched closely. Unvarying 
temperatures must be maintained 
in smoking. 


Even some of the products not 
cooked —dry and summer sau- 
sage, for example — are depend- 
ent on close temperature ranges 
at one or more steps in their pro- 
cessing, if the greatest sales ap- 
peal is to be built into them. 


_ Much of the equipment used — 
including smokehouses, coolers, 
cookers, kettles, ovens, sprays, 


etc.—are primarily heat ma- 
chines. 


It is not surprising, therefore, 
that attention should have been 
given to processing temperatures 
and times as applied in sausage 
manufacture. 


—_—— 


*This is the fifth of a series of articles 
2 automatic temperature control in the 
wee packing plant. The first, in THB 
pATIONAL PROVISIONER of February 
i 1983, discussed temperature regulation 
of A dehairing; the second, in the issue 
4 arch 18, temperature regulation in 
Ae helling rooms and coolers; the third, 
cella 15, temperature control in curing 
ne Ree meat ees and defrost- 

, » Ju , “ 
trol in smokehouses. er eat llwey 


Smoking and cooking times and tem- 
peratures for the various products of 
the meat plant sausage department 
have been pretty well standardized. 


If sausagemakers’ ideas in respect to 
these vary somewhat, it is found that 
these variations generally are small and 
within a narrow range—close enough 
to the ideal in most instances to have 
little or no effect on quality of prod- 
uct and degree of shrink. 


Processing Control the Real Problem. 


The packer or sausagemaker who js 
planning new products, or checking on 
his methods and processes, finds readily 








Sausage Profits 
All Year Round 


Sausage is an_all-year- 
round profit-maker for the 
packer, sausagemaker and re- 
tailer. 

There is no reason why the 
trade should push sausage 
only by “fits and starts,” or 
one product at a time. 


Good sausage merchandis- 
ing and “keep-at-it”’ methods 
wil return a wider marain 
of profit than for any other 
meat product. 


In its issue of October 7 THE 
NATONAL PROVISIONER began 
a campaign for “SAUSAGE AS AN 
ALL-YEAR-ROUND PROFIT- 
MAKER.” 

Watch every issue for pointers 
to help you make money on this 
sort of a program. 























available all of the sausage tempera- 
ture information he needs. 

His problem, therefore, is not to work 
out cooking temperatures and times. It 
is, rather, to institute control methods 
that will minimize chances for “slip- 
ups” due to the human element, con- 
tribute to products standard in qual- 
ity and appearance, and by which op- 
erations can be checked when things 
go wrong and results are not up to ex- 
pectations. 

The simplest way to secure this con- 
trol and to get these records is by the 
use of automatic temperature control 
instruments on every piece of equip- 
ment where temperatures within close 
limits are required in processing, sup- 
plemented by recording thermometers. 

Automatic temperature control in- 
struments of good design can be de- 
pended on to maintain temperatures of 
cooking operations to within a very 
narrow range of a degree or two, with 
little attention on the part of workers. 
Guesswork is eliminated, and the dan- 
ger avoided of employees becoming so 
interested in other duties that manual 
temperature control is neglected. 

The recording thermometer makes a 
permanent ink record on a paper chart 
of the time a process was started and 
ended, and the exact temperature main- 
tained during every minute of the op- 
eration. It is a check against not only 
the workers but the automatic tempera- 
ture control equipment. When results 
are not up to expectations the chart 
tells immediately whether or not incor- 
rect temperatures were the cause. 

Used as a aid to reducing shrinks and 








It 


improving the quality and salability of 
products, these charts are invaluable. 


Cutting Boiled Ham Shrink. 


Temperature control in the sausage 
kitchen and the other departments of 
the meat plant is not new. Automatic 
temperature control instruments and 
permanent temperature records of pro- 
cesses, have become standard equipment 
in many plants, and are installed wher- 
ever the best practice demands process- 
ing temperatures within close limits. 


While used primarily as safeguards 
against spoiled or low quality products, 
experience shows that they save steam, 
workers’ time and shrink to a degree 
that makes them a good investment, 
returning a high rate of interest on the 
first cost. 


Use of automatic control in smoke- 
houses was discussed in the July 15, 
1933, issue of THE NATIONAL PRoO- 
VISIONER, 


In the sausage kitchen cooking tanks, 
Sausage meat cookers, steam and vapor 
cooking boxes, open cooking tanks, 
steam jacketed kettles, sprays for cool- 
ing product as it comes from smoke- 
houses, ovens and dry and summer sau- 
sage dry rooms—all these may be 
equipped with automatic temperature 
control instruments and recording ther- 
mometers. 


One method of applying these instru- 
ments to a ham boiling tank is shown 
in the accompanying illustration. The 
thermostatic valve is partly shown at 
the top of the illustration on the top of 
the steam pipe in the foreground. A 
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MODERN COOKING METHOD. 


In this Jourdan type cooker, sau- 
sages are processed in sprays of hot 
water. In addition to uniform cook- 
ing results it offers a further advan- 
tage in that the meats are handled 
into and out of the cooker on cages, 
reducing labor costs. Best results 
are obtained with this type of cooker, 
as with other methods, when the tem- 
perature of the hot water sprays is 
maintained automatically. 


steam pressure gauge and the recording 
thermometer are mounted on the board 
attached to the pipe rack. 


In this case an indicating ther- 
mometer suspended in the cooking 
water is used also, probably as a check 
on the automatic temperature control 
and the recording thermometer, or for 
the convenience of the workers. 


Installations similar to this, using 
both automatic temperature control and 
recording thermometers, have become 
common on ham cooking tanks, due to 
the exact temperature required to pro- 





AIDS PRODUCTION OF STANDARDIZED QUALITY COOKED HAMS. 
These ham boiling vats are equipped with automatic temperature control instru- 


ments and recording thermometers. 


There is no danger of overcooking and high 
shrink or undercooking and products unsatisfactory to consumers. 
is held automatically to within a degree or two of that desired. 


The temperature 
The thermometer 


is a permanent check on every lot of hams cooked. 
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duce hams sufficiently cooked Without 
excessive shrink. In this work ant. 
matic temperature control quickly pays 
for itself. 


Quality summer sausage always has 
been one of the most difficult items to 
produce in the meat plant, due to the 
careful handling required after st 
and the exact conditions of temperature 
and humidity to be met during drying 


Formerly it was possible to make 
these products only during certgip 
periods of the year. Now, because of 
refrigeration, automatic temperature 
control and air conditioning equipment, 
it is possible to maintain any desired 
temperature or humidity conditions 
within a drying room, regardless of sea- 
son or weather conditions. 


Summer Sausage in All Seasons. 

After dry and summer sausage has 
been stuffed it is hung in large rooms 
to dry and cure slowly. 

Drying must take place from the cen- 
ter of the sausage, and care must he 
exercised not to dry the outside too 
fast. If drying proceeds too rapidly 
the outside becomes “case hardened,” 
making it impossible for the moisture 
in the center of the sausage to pass 
out. On the other hand, drying must 
not proceed too slowly, otherwise the 
sausage will not cure and will become 
sour and mouldy. 


It has been found that if drying 
rooms are held at a temperature of 55 
degs. Fahr. with a humidity of 70 degs. 
satisfactory results will be obtained. 
Uniform circulation of air to all por- 
tions of the room is also essential. 


To obtain this desired humidity and 
air circulation, air conditioning equip- 
ment generally is installed. 


Fundamental parts of such a system 
are a fan, which sucks the air from all 
sections of the drying room, blows it 
through a refrigerated brine spray, and 
after warming it to the correct tem- 
perature and humidity forces it back 
into the hanging room through distribu- 
tion ducts. Systems designed particu 
larly for use in meat plants are being 
perfected. 


Automatic temperature control is 
used to maintain proper brine tempera 
ture, correct temperature of the alr 
after it leaves the brine spray, and 
again after passing the heating coils, 
where it is warmed to the required 
temperature of 55 degs. Fahr. before 
being passed to the room. 


One of the most frequent uses for 
automatic temperature control in the 
sausage kitchen is in cooking the va- 
rious products. This may be done by 
immersion in hot water for a definite 
period, or processing in steam or water 
spray chambers, jacketed kettles of 
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ovens. Many of the products of the 
sausage kitchen are cooked by the sim- 
ple process of immersing them in water 
at a definite temperature for a definite 
period of time. 

Shrink and quality of product are the 
two points to be watched carefully. Ex- 
cessive shrink gives product a shriveled 
and unappetizing appearance. With sau- 
sage, hams and other products exces- 
sive shrink means a manufacturing 
loss. 

Cooking Methods and Temperatures. 

Insufficient cooking, whether due to 
low temperature or shortened cooking 
time, results in a raw product not satis- 
factory to the consumer. It is essen- 
tial, therefore, that the cooking tem- 
perature be held at the proper point 
and that the cooking time be neither 
too long nor too short. Automatic tem- 
perature control assures correct cook- 
ing temperatures and a recording ther- 
mometer is an accurate check on cook- 
ing time. 

In the spray method of cooking the 
sausage is placed on a cage, which is 
run into a tight chamber. Cooking is 
done by spraying the sausages with hot 
water. Here again the correct tem- 
perature must be used for best results. 
After the sausage is cooked the hot 
water is shut off and cold water is 
sprayed over the meats. 


This system permits the sausage to 
be handled from the stuffing bench 
through the smokehouse and cooking 
chamber to the packing room with a 
minimum of labor. It has become 
standard practice to install automatic 
temperature control on the hot water 
line, 

Baking is done in ovens of one type 
or another, generally heated by gas. 
Hams generally are baked until the 
temperature at the center reached 158 
degs. Fahr. The oven usually is main- 
tained at a temperature close to 275 
degs. Fahr., by automatically controll- 
ing the gas supply to the oven burners. 

Cooking times and temperatures for 
various other products of the sausage 
kitchen are given in the following table: 


COOKING TEMPERATURES AND TIMES. 








Cooking 
Product. Temperature. Cooking Time. 
Long bologna 30 min. 
Round bologna 25 min. 
large bologna 2% hrs. 
kfurters ..... 12 min. 
Knoblauch ....... 20 min. 
Head cheese 30 min. 
Liver sausage .......... 45-60 min. 
Jellied corned beef. 4% hrs. 
Mettwurst ......... 20 min. 
— = Secaee 45 min. to lb. 
ked fresh hams.. 4 hrs. 
Pigs feet souse .......... 60-90 min. 
MY eradithatwcns 3-6 hrs. 


It is strange that many processors, 
while appreciating the value of auto- 
matic temperature control in meat pro- 
cessing operations, have apparently 
overlooked the value of automatically 
controlling room temperatures. 
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SAUSAGE PRODUCTION IS INDEPENDENT OF SEASON AND WEATHER. 
This air conditioning outfit is installed in a Chicago sausage manufacturing 


plant. 


With it the desired temperature and humidity are maintained in the summer 


sausage drying room, regardless of outside conditions of temperature and moisture. 
Refrigeration, air conditioning, temperature control, refrigerated trucks and refrig- 
erated showcases have made it possible to produce all kinds of sausages at all seasons. 


Why Waste All This Steam? 


It is not unusual to see heating steam 
wasted on mild days. Steam heating 
coils will be operating full blast, with 
windows open. This is a waste that 
automatic temperature control would 
largely prevent. This applies to the 
sausage kitchen as well as to other 
rooms through the plant. 


Automatic temperature control in- 
struments may also be used advan- 
tageously in defrosting rooms, olto 
seeding rooms, hog casing fermenting 
rooms and on ventilating equipment 
used to dry the air in departments such 
as killing floors. Sausage meat coolers, 
shipping coolers, etc., are also being 
equipped so that constant temperatures 
are maintained with little or no care 
or attention on the part of workers. 


This is the fifth of a series of articles 
on automatic temperature control in the 
meat plant. The next will describe im- 
proved methods for automatically main- 
taining the plant hot water supply at any 
desired temperature. 


a 
RESULTS OF PIG CAMPAIGN. 

Total volume of meat produced as a 
result of the emergency pig and sow 
slaughter program, conducted for the 
account of the Secretary of Agriculture 
during the five weeks period ended Sep- 
tember 29, 1933, amounted to 99,993,000 
lbs. Grease produced totaled 20,646,000 
Ibs. 

This was the net yield from the 
slaughter of 1,081,770 pigs and 221,184 
sows for edible purposes. Pigs slaugh- 
tered for inedible totaled 5,095,608 


head, making a total pig slaughter of 
6,177,378. 


Of the meat produced, 52,033,000 lbs. 
was the yield of the pig slaughter and 
47,960,000 lbs. of the sow slaughter. 
Of the total meat produced there was 
on hand October 31, 1933, 78,852,000 Ibs. 


Much of the meat now on hand has 
reached cured age and the problem of 
storage has been raised. According to 
instructions from officials of the AAA, 
when product has reached cured age 
and must be held the sides are to be 
dusted or tossed to remove surplus salt 
and transferred to colder temperatures, 
preferably between 20 and 28 degs. F. 
for storage. 

If the processors of these meats do 
not have the required temperatures, 
then the sides as they reach cured age 
should be cut, wrapped and packed as 
quickly as facilities permit. If ship- 
ping orders are not received the product 
is to be transferred to freezer temper- 


atures of 12 to 15 degs: F., preferably 
in the packer’s plant. If such tem- 
peratures are not available there, per- 
mits may be obtained to transfer speci- 
fied quantities to public cold storage 
warehouses upon application to the 
Meat Processing Section of the AAA 
located at 506 So. Wabash ave., Chi- 


cago. 
fe 
HOG REFRIGERATION. 
Chilling hogs is one of the most im- 


portant things connected with curing. 


Have your men read the “do’s” and the 
“don’ts” in “PoRK PACKING,” The Na- 
tional Provisiuner’s latest revision of 
“The Packers’ Encyclopedia.” 
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Compensating Taxes on Products 
That Compete with Pork 


Consideration was given to the 
need for compensating taxes on 
commodities competing with pork 
at a two-day hearing held in 
Washington by representatives of 
the Secretary of Agriculture and 
the AAA on October 30 and 31. 


Purpose of the hearing was to deter- 
mine whether the payment of the proc- 
essing tax on live hogs is causing or 
will cause processors of hogs disadvan- 
tages in competition from cattle and 
calves; sheep and lambs; vegetable oils 
including cottonseed oil, palm oil and 
cocoanut oil; fish and seafood products 
and poultry and eggs by reason of ex- 
cessive shifts in consumption between 
these commodities or their products. 


F. E. Mollin, secretary of the Ameri- 
can National Livestock Association, tes- 
tified in behalf of cattle. He stated 
that the members of his organization, 
range cattlemen in 17 states West of 
the Missouri River, would not oppose 
a compensating tax on beef to protect 
the competitive position of hog products 
and to help finance a program to reduce 
the hog surplus. He suggested that 
this tax should be nominal. 


Cattle and Hog Producer Views. 


Mr. Mollin pointed out that in the 
pre-war period, 1910-1914, hog prices 
averaged higher than prices of beef 
cattle, but that at present this relation- 
ship was reversed. -He suggested that 
if in the judgment of the Secretary of 
Agriculture a compensating tax should 
be applied to beef cattle, the levy should 
not exceed 25c per cwt. of live animal. 


Oscar Heline, of the National Corn- 
Hog Committee, declared that beef, 
especially low-priced beef, and pork are 
highly competitive, that at the present 
time cuts of beef are low-priced, and 
that the large number of beef cattle 
now on hand suggest that beef may 
continue to be low-priced for some time 
to come. He was of the opinion that 
domestic beef cattle be subject to a 
compensating tax, and that the tariff 
on imported beef and beef cattle be 
substantially increased. 


Packers Explain Their Situation. 


Norman Draper, Washington repre- 
sentative of the Institute of American 
Meat Packers, appeared for the packers 
and explained the processor’s position 
regarding the processing tax on hogs 
or a compensatory tax on cattle and 
sheep, saying that certain fundamental 
considerations must be kept in mind. 
He explained these in part as follows: 


“In order to understand the proces- 
sor’s position regarding the processing 
tax on hogs or a compensatory tax on 
cattle and sheep, certain fundamental 
considerations must be kept in mind: 

“1. Meat is Highly Perishable and 
Must Be Moved Into Consumption 
Promptly After Slaughter.—This is one 
of the outstanding characteristics of 
the meat industry—a_ characteristic 
which distinguishes it from practically 
all other industries. Fresh pork, beef, 
veal, lamb and mutton must be sold 
within about ten days after the animals 
have been slaughtered. If carried 
beyond this time, it becomes very un- 
desirable and diminishes materially in 
value. 


“The problem which eternally con- 
fronts the packer is to keep his perish- 
able products moving into consuming 
channels. He cannot hold back his 
product if prices are unsatisfactory in 
the hope that the market will improve 
later on. He must sell at the market 
whether he likes it or not. 

“2. Consumer Demand Determines 
the Price of Meat Products and in Turn 
the Price of Livestock.—The price 
packers can obtain for meat products 
depends entirely ‘upon the purchasing 
power of the consumers and the supply 
of meats. This basic principle is recog- 
nized by all agricultural authorities. If 
the supply of meat remains unchanged 
and consumer purchasing power does 
not change, there will be little or no 
change in the price paid for meat prod- 
ucts by the consumer. 


“3. Processing Tax Becomes Part of 
Packer’s Cost.—The processing tax, 
just like the purchase of livestock and 
the payment for labor, etc., represents 
an expenditure of money on the part of 
the processor. This expenditure the 
processor must recover either in the 
price of the product that he sells or 
must be reflected in a reduction in the 
price of the product that he buys. 

“Since consumer purchasing power, 
as previously stated, determines the 
price at which a given supply of meat 
moves into consumption, the imposition 
of a processing tax will not enable the 
processor to obtain any greater price 
from the consumer. The perishability 
of the product demands immediate 


movement of the product. Therefore 
the only recourse left is for the proces- 
sor to try to buy his livestock at a price 
warranted by what he can get for it, 
- his costs including any processing 
ax. 

“4. Amount of Tax Increases the 
Spread Between Producers and Consum- 
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ers.—All the meat that comes to 
must be consumed. The consumer hg 
just so much money to spend for jt 
Whether we put a tax on hogs and, 
compensatory tax on cattle and g 
will have no effect whatsoever on the 
price the consumers will pay and cap. 
not be considered in any other }j 
than that of widening the spread 
tween the amount the producer receive 
and the amount the consumer pays, 

“This does not necessarily mean that 
the producer will receive less for his 
livestock than at present. If consumer 
income improves sufficiently to pay ay 
increased cost equal to or greater than 
the processing tax, it is conceivable 
that the return to the producer may 
actually increase over present returns, 
If consumer income fails to improve, it 
is inescapable that the return to the 
producer will be less than at present, 
In either event, whether consumer jp. 
come advances or remains stationary, 
the definite fact remains that the spread 
between what the consumer pays and 
what the producer receives would be 
increased by a processing tax. 

“In the light of this discussion it will 
be readily recognized that a failure to 
impose a compensatory tax on cattle 
calves, sheep and lambs, and their prod- 
ucts, including canned meats, will in no 
wise be disadvantageous to the proces- 
sors.” 

(Continued on page 28.) 
— 
CORN-HOG PRODUCTION PLANS. 


Plans for adjusting corn and hog pro- 
duction will be discussed at a series of 
meetings which officials of the AAA 
will hold with federal and state ex- 
tension workers and members of state 


advisory committees during the first 
two weeks of November. The first of 
these meetings was held in Washington 
on October 31. Other meetings in the 
series, as scheduled, will be held at 
Indianapolis, November 2 and 8, Kan- 
sas City, November 6 and 7, St. Paul, 
November 8 and 9, Chicago, November 
10 and 11. 

The Adjustment Administration is 
represented by Dr. A. G. Black, chief 
of the corn and hog section; Claude R. 
Wickard, assistant chief of the section; 
C. W. Warburton, director of the Ex- 
tension Service; H. W. Hochbaum, as- 
sistant in extension work; G. B. Thorne, 
agricultural economist; DeWitt C. Wing, 
field specialist in extension information; 
and Tom Johnston, specialist in infor- 
mation and publicity for the corn and 
hog section. 

It is probable that these regional 
meetings will be followed by the organ- 
ization of county corn-hog production 
adjustment committees in the corn and 
hog producing states. 


Ss 
SWIFT MAN ON NRA BOARD. 


E. S. Papy, general manager for 
Swift & Company at Atlanta, Ga., has 
been appointed an industry member of 
the NRA regional labor board with 
headquarters in that city, according to 
a recent announcement of Senator 
Robert F. Wagner, chairman of the Na- 
tional Labor Board. Each of these 


boards has an “impartial chairman” and 
five members each representing indus- 
try and labor. 
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Processing and Floor Taxes on 
Hogs and Pork Now in Effect 


Processing and floor taxes on 
hogs and pork products under the 
Agricultural Adjustment Act go 
into effect on November 5. 


These taxes are estimated to 
reach a total in two years of close 
to 400 million dollars. 


Revenue from fhese taxes will 
be applied to the relief of the corn- 
hog farmer. 


During the month of November 
the hog slaughterer will pay a 
processing tax of approximately 
$1.15 per head on his kill (figured 
on a 230-lb. hog) ; during Decem- 
ber the tax is $2.30 per head; 
during January $3.45 per head, 
and after February 1 it is $4.60 
per head. 


Floor tax on all pork stocks on 
hand November 5 will average, 
roughly, 70 to 75c per cwt. of 
product. 


(It is suggested that packers study the 
figures on page 19 of this issue of THE 
NATIONAL PROVISIONER.) 


Information on the Tax 


So much confusion and misun- 
derstanding exists in regard to 
these taxes, regulations under 
them, and interpretations of those 
regulations, that THE NATIONAL 
PROVISIONER here summarizes as 
many of the points of importance 
as possible. In every case points 
have been checked with the Inter- 
nal Revenue Bureau and others. 


Effective Date.—Processing tax of 
50c per hundredweight on live hogs, and 
its equivalent on floor stocks of pork 
meats and lard, as provided by procla- 
mation of the Secretary of Agriculture 
under the provisions of the Agricultural 
Adjustment Act, becomes effective No- 
vember 5. 


This date falls on Sunday, so that the 
floor tax will be assessed on stocks on 
hand at the close of business on No- 
vember 4, and the processing tax on 
_— slaughtered beginning November 


Those Who Pay Floor Tax.—The 
floor tax is applicable to packers, whole- 
sale meat dealers, sausage manufactur- 
ers and retailers with warehouse stocks. 


Sausage manufacturers and packers 
will be required to pay the floor tax 
on any stocks of sausage on hand on the 
effective date made wholly or in chief 
value of pork, or on any pork trimmings 
or cuts being held for manufacture into 
Sausage or for other purposes. 


Retailers.—Retailers will be taxed on 
warehouse stocks in their possession, 
but not on stocks in their stores. If, 
however, any of these store stocks on 
hand November 5 are unsold 30 days 
later they are subject to the tax. 


Returns on Floor Tax.—Returns on 
this floor tax will be made on blanks 
furnished by the Collector of Internal 
Revenue, which must be filed with the 
Collector within 30 days of the date the 
tax is effective. 


The tax is payable when the return is 
filed, although permission may be se- 
cured from the Collector of Internal 
Revenue for postponement of payment 
for not to exceed 90 days. 


Companies subject to this floor tax 
are eligible to loans from the Recon- 
struction Finance Corporation. 


Processing Tax.—Tax on live hogs is 
to be paid on “the first domestic proces- 
sing,” which is the slaughtering of the 
hogs for market. 


This means that all who slaughter 
hogs, whether the meat therefrom 
moves directly through wholesale or 
retail channels, are subject to the tax. 
It also means that the tax is assessed 
at the time the hogs are slaughtered, 
regardless of when they were bought. 


Retail Slaughter.—Retailers slaugh- 
tering hogs for meat for sale in their 
stores (or having hogs slaughtered for 
them by another) must pay the tax, as 
they are the slaughterers and this is 








Inflation Insurance 


Many lines of business are 
worried about price fluctuations 
as a result of inflation, and trad- 
ers in meat products are no ex- 
ception. 


Provision trading is on a sale 
to sale basis, and long-term deliv- 
eries can be protected—for both 
seller and buyer—by the simple 
clause now included in so many 
trading contracts: 


“Basis NATIONAL PROVISIONER 
DAILY MARKET SERVICE day of 
shipment.” 


Do you protect yourself by such 
a clause? 


Do you have the DAILY MAR- 
KET SERVICE to guide you, 
both by mail and by wire? 


Full information concerning this 
service, and its protection to you in 
trading now and in the future, svP- 
plied upon request to THE NA- 
TIONAL PROVISIONER, 407 So. 
Dearborn st., 


Chicago, Ill. 
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“the first domestic processing” as de- 
clared in the act. 


Farm Slaughters—A farmer is not 
required to pay the tax on any hogs 
slaughtered for the use of his family, 
employees or household. But the law 
provides that “the Secretary of Agri- 
culture is authorized, by regulations, to 
exempt from the payment of the proces- 
sing tax the processing of commodities 
by or for the producer thereof for sale 
by him where, in the judgment of the 
Secretary, the imposition of a proces- 
sing tax with respect thereto is un- 
necessary to effectuate the declared 
policy.” 

It would seem, therefore, unless 
exempted by the Secretary, that farm- 
ers would be required to pay the tax 
on hogs processed by or for them the 
products of which enter the channels of 
trade. This is a question raised by 
many small packers distributing in 
communities where the sale of pork 
meats and sausage by farmers fre- 
quently offers sharp competition. 


Processing Tax Rates.—Processing 
taxes will change in rate from month 
to month up to February 1, 1934. 


As of November 5, 1933, the tax will 
be 50c per cwt. live weight; as of De- 
cember 1, 1933, it will be $1.00 per cwt. 
live weight; as of January 1, 1934, it 
will be $1.50 per cwt. live weight; and 
as of February 1, 1934, it will be $2.00 
per cwt. live weight. 

Processing Tax Returns.—Returns on 
the processing tax must be filed on or 
before the last day of the month fol- 
lowing the month for which they are 
made. The tax is due and payable at 
the time the return is made, although 
provision is made in Regulations 81 of 
the Bureau of Internal Revenue for 
postponement of the time of payment 
and for loans to taxpayers. 

Refunds.—Preduct on which a tax 
has been paid, and which is delivered to 
an association for charitable distribu- 
tion or use, is entitled to refund of the 
amount of the tax. 

Exporters are entitled to a refund of 
taxes at the time of exportation of the 
product on which the tax has been paid. 
The law also provides that packers may 
give bond and process product for ex- 
port without the payment of a tax, or 
such product may be held for export 
without such payment. 

Tax on Interim Contracts.—On con- 
tracts made prior to November 5, for 
delivery after that date, the amount of 
the floor stocks tax may be added to 
the amount charged the customer, 
unless the contract specifically provides 
to the contrary. The seller must pay 
the tax on product held by him on No- 
vember 5, but is entitled to add the 
amount of the tax to his invoice for 
goods delivered after that date on con- 
tracts entered into prior to that date. 

Buyer Must Pay.—Many contracts 
have included a clause —, stat- 
ing that the tax shall be paid by the 
buyer, but even if this clause does not 
appear the matter is covered by Section 
18 of the Agricultural Adjustment Act 
and Article 7 of Regulations 82 of the 
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U. S. Treasury Department, Bureau of 
Internal Revenue, which provide that 
the amount of the tax in such cases 
shall be added to the purchase price. 


Invoices After November 5.—It is the 
consensus of trade opinion that on 
orders taken after November 5 the 
amount of the floor tax shall not be 
added to the price as a separate item on 
the invoice. It is believed that the 
trade should cooperate with the AAA as 
far as possible, and this can be done 
best by not invoicing the tax as a sepa- 
rate item, but absorbing it in the price. 


Goods in Transit.—On goods in tran- 
sit November 5 the tax is to be paid by 
the person in whom the title rests on 
that date. On goods sold f.o.b. plant, 
title ordinarily passes at the time ship- 
ment is made, as the carrier acts as 
agent for the buyer, and the consignee 
therefore owns the goods while they are 
in transit. However, on goods sold 
“delivered” the title does not pass until 
delivery, and the seller will pay the tax 
only if he has received the shipment 
prior to November 5. 


Inedible Offal Exempt.—In applying 
the floor taxes it should be borne in 
mind that all inedible offal is exempt 
from tax. This includes casings, skins 
and other miscellaneous items not edible 
as such, even though in some cases, such 
as glands, derivatives from them may 
be used for human consumption. 


Products Not Mentioned.—Such edible 
products as are not specifically men- 
tioned in the regulations are subject to 
tax at the rate prescribed for the cut 
from which they come, in whole or in 
chief part. Items not derived from a 
cut or product subject to tax would 
ee apparently, not be subject 
0 3 


Sausage, Meat Loaves, Etc.—On 
products such as sausage and meat 
loaves, which are mixtures of pork and 
other meats, the tax would apply to 
those made wholly or in chief part from 
pork. This means that if pork is the 
constituent of greater value than any 
other constituent, the product is subject 
to tax, but otherwise is exempt. 


Figuring Floor Tax on Sausage, Etc. 
—Tax on sausage and other manufac- 
tured specialties is determined by the 
conversion factors included in “Hog 
Regulations, Series 1,” (See THE 
NATIONAL PROVISIONER, October 28, 
pages 129-131.). The conversion fac- 
tors shown in these regulations were 
developed on the assumption that the 
pork content of the sausages and meat 
products listed will normally be about 
as follows: Pork sausage, 100 per cent; 
dried sausage, 75 per cent; luncheon 
meats, 95 per cent. 


If it can be established by a taxpayer 
that any or all of the types of sausages 
poses wholly or in chief value from 

ogs contain more or less pork, green 
weight, than the percentages indicated 
above, then for each pound of pork, 
green weight, which these sausages are 
established to contain, the conversion 
factor is 80 per cent, and the rate of 
floor tax 40c per hundredweight. 

If the weights used are for cured, 
smoked, cooked, dried or canned prod- 
uct, the conversion factors vary ac- 
cordingly. This means that if the fin- 
ished weight of the cooked sausage is 
listed in the inventory for floor tax pur- 
poses, the conversion factor will be 
higher in proportion to the shrink in the 
cooking process. Based on an esti- 
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mated normal shrinkage, the conversion 
factor for cooked, dried or canned sau- 
sage has been calculated as 112 per 
cent, or 56c per hundredweight tax on 
the pork content. 


Spiced ham, deviled ham and spiced 
luncheon meats are to be considered as 
derived from cooked trimmings, and will 
carry a tax at the rate for trimmings 
of 56c per hundredweight of finished 
product, or 40c per hundred weight of 
green pork trimmings used. The regu- 
lation relative to these items is slightly 
confusing, but the Commissioner of. 
Internal Revenue has approved this 
interpretation. 


Retail Stocks.—Some questions have 
arisen as to the exemption of retail 
stocks from the floor tax. The law pro- 
vides that the floor tax shall not apply 
to the retail stocks of persons engaged 
in the retail trade, but says further 
that retail stocks do not include stocks 
held in a warehouse, or any portion of 
other stocks not sold or otherwise dis- 
posed of within 30 days. 

A retailer is defined in the Internal 
Revenue regulations as “a person who 
usually sells to the consumer, generally 
in small quantities.” It would appear 
that anyone who meets this definition, 
even though he may be engaged also 
in wholesaling or processing, can obtain 
the exemption so far as his separate 
retail stocks are concerned. 

Such stocks include only products held 
in a separate store or department ex- 
clusively for sale at retail. They do 
not include any articles which are not 
to be sold as such, but are to be used in 
any way in the manufacture or produc- 
tion of other articles to be sold at retail 
or otherwise. 


As a result of this definition, lard 
stocks in the hands of bakers will not 
be exempt from the floor stocks tax. 

Income Tax Deductions.—Floor stocks 
taxes and processing taxes are deduct- 
ible in calculating federal income taxes. 

For companies making income tax 
returns on an accrual basis the taxes 
are deductible as of the date when they 
accrue, whether actually paid on that 
date or not. Thus a company with a 
fiscal year ending on December 31, 
1933, may deduct, in figuring its tax- 
able income, the floor stocks tax accru- 
ing on November 5, and the processing 
tax accruing during the remainder of 
November and all of December. 
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PROPOSALS 


td 
SALE OF INEDIBLE HOG GREag, 


DEPARTMENT OF AGRICULTURE, 
Agricultural Adjustment Adminj 
tion, Meat Processing Section, Wash. 
ington, D. C.—Sealed bids will be x. 
ceived in this office until 1:00 o'clock 
p. m., November 20, 1933, and they 
publicly opened, for the sale of tw 
million pounds of inedible hog greas 
resulting from the Emergency Hog Ppp. 
gram, under the Agricultural Adjust. 
ment Act. Bids are requested on 
or all specified lots now located at vari. 
ous points of production. Details of 
specifications and forms of proposals 
may be obtained at Room 4546, South 
Building, Department of Agricultur, 
Washington, D. C., G. C. SHEPARD, 
Chief, Meat Processing Section. 








SALE OF ROUGH UNGROUND Tank. 
AGE. 


DEPARTMENT OF AGRICULTURE, 
Agricultural Adjustment Administra. 
tion, Meat Processing Section, Wash- 
ington, D. C.—Sealed bids will be re. 
ceived in this office until 1:00 o’clock 
p. m., November 20, 1938, and then 
publicly opened, for the sale of rough 
unground tankage resulting from the 
Emergency Hog Program, under the 
Agricultural Adjustment Act. Bids are 
requested on any or all specified lots, 
now located at various points of pro- 
duction, of (a) approximately thirty- 
four hundred and fifty tons produced by 
the wet rendering process; and (b) ap- 
proximately sixteen hundred and seven- 
ty tons produced by the dry renderi 
process. Separate bidding forms 
be provided for each kind of tankage. 
Details of specifications and forms of 
proposals may be obtained at Room 
4546, South Building, Department of 
Agriculture, Washington, D. C., G. C. 
SHEPARD, Chief, Meat Processing 
Section. 








PACIFIC LIVESTOCK SHOW. 


The 23rd Pacific International Stock 
Show opened at Portland, Ore., with a 
heavy attendance. Manager O. M. Plun- 
mer reports that entry lists of the 
cattle, both beef and dairy barns, m 
the swine, sheep, goat and poultry di- 
visions were about the largest on ret- 
ord and with keen competition for 
prizes. One of the outstanding food ex- 
hibits was the “Truth in Meats Ex- 
hibit,” shown by Carstens Packing Co. 


ee 
ASKED TO PEG MINIMUM PRICE. 


Distributors of pecans have been 
asked by Agricultural Adjustment Ad- 
ministrator George N. Peek to volun- 
tarily maintain minimum prices of 
pecans purchased from producers at 
present levels. Unless this is done, 
Mr. Peek said, pecan producers are 
threatened with a loss of $250,000. 

——@—— 


TRUCK TAX IN OREGON. 


Packers are concerned in the new 
Oregon truck law pact, which now pro 
vides that all truckers will be permit 
to operate under a $10 contract carrier 
fee and make mileage payments every 
thirty days, yoneng action by the spe 
cial session of the legislature, which is 
scheduled for November 20. 
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rEDIT ®O #1 4-5 


Figures for Each 


If ever there was a time when sound merchan- 
dising was vital to the meat industry, that time is 
now. Never in the history of the industry has 
it been so necessary to know costs. 


Beginning November 5 every meat packer will 
pay a processing tax of 50c per cwt. alive on-every 
hog he kills. On every pound of edible pork prod- 
ucts on hand at the close of business on November 
4 the meat packer, sausage manufacturer, whole- 
saler or retailer with warehouse stocks will pay a 
floor tax equivalent to 50c per cwt. alive, or an 
estimated average of 70 to 75c per cwt. on prod- 
uct. 


Only one floor tax is assessed, but on December 
1 the live hog tax is increased to $1.00 per cwt., 
on January 1 to $1.50 per cwt. and on February 
1 to $2.00 per cwt. Translated into dollars, based 
on a 230-lb. hog, this means a processing tax of 
$1.15 per hog in November, $2.30 per hog in De- 
cember, $3.45 per hog in January, and $4.60 per 
hog after February 1. 


So that each packer may see readily the ap- 
proximate amount of taxes payable by him THE 
NATIONAL PROVISIONER has prepared the follow- 
ing tables: 


COST OF FLOOR TAX. 
Based on 70% Yield.* 


50c Per Cwt. 
Live Wt.= 
Product 714 per cwt. 
on hand. on Product 
1,000 Ibs. $7.14 
10,000 Ibs. 971.40 
50,000 Ibs. $357.00 
100,000 Ibs. $714.00 
500,000 Ibs. $3,570.00 
1,000,000 Ibs. $7,140.00 
10,000,000 Ibs. $71,400.00 
100,000,000 Ibs. $714,000.00 





“These figures are approximate, based on aver- 
age yield of hogs and on the conversion factors 
established by the Secretary of Agriculture. 





Packer to Study 


COST OF PROCESSING TAX. 
Based on Live Hogs, 230 Ibs. Avg. 


Tax Nov. 5. Tax Dec. 1. TaxJan.1. Tax Feb. 1. 
Your Hog 50c ewt.= $1.00 cwt.= $1.50cwt.— $2.00 cwt.= 
Purchases. $1.15 hog. $2.30 hog. $3.45 hog. $4.60 hog. 
Hogs— Dollars. Dollars. Dollars. Dollars. 
100 115 230 345 460 
1,000 1,150 2,300 3,450 4,600 
10,000 11,500 23,000 34,500 46,000 
50,000 57,500 115,000 172,500 230,000 
100,000 115,000 230,000 345,000 460,000 
200,000 230,000 460,000 690,000 920,000 
300,000 345,000 690,000 1,035,000 1,380,000 
400,000 460,000 920,000 1,380,000 1,840,000 
500,000 575,000 1,150,000 1,725,000 2,300,000 
700,000 805,000 1,610,000 2,415,000 3,220,000 
1,000,000 1,150,000 2,300,000 3,450,000 4,600,000 
3,000,000 3,450,000 6,900,000 10,350,000 13,800,000 
7,000,000 8,050,000 16,100,000 24,150,000 32,200,000 
8,000,000 9,200,000 18,140,000 27,600,000 36,800,000 
9,000,000 10,350,000 20,700,000 31,050,000 41,400,000 


The first table shows on a unit basis the approx- 
imate floor tax that will be assessed on inven- 
tories on hand at the close of business Sat- 
urday, November 4. The second table shows the 
processing tax on live hogs, graduated from the 
initial tax of 50c per cwt. to the ultimate tax of 
$2.00 per cwt. on the live weight of hogs. The 
processing tax shown in the second table is based 
on 230-lb. average hogs. If lighter hogs are 
slaughtered, the processing tax per hog will be 
less; if the average weight of hogs slaughtered 
is over 230 lIbs., the tax per hog will be propor- 
tionately greater. 


As the packer studies these figures he may see 
what is before him. Since August 1 he has been 
operating under the NRA wage scale, which has 
added to his labor costs. Now come the proces- 
sing and floor taxes. With this situation before 
him, it becomes a vital necessity to give every item 
of cost the closest scrutiny, and to pursue sound 
operating and merchandising policies with fidelity 
and exactitude. There will be no alibis for failure 
to follow such policies. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONDER are copyrighted and may not be reprinted except by permission) 


Making Braunschweiger 


Braunschweiger is a popular sausage, 
but some producers have trouble in get- 
ting the right color on their product. 
One packer asks about color, and also 
wants some information on the manu- 
facture of a specialty product. He 
says: 

Editor The National Provisioner: 

‘We make braunschweiger, but we do not get a 
very good color on our product, either inside or 
out. Can you give us a formula and directions 
for making a sausage that will stand up well? 


Also can you tell us how to make what is known 
as “‘raw’’ braunschweiger? 


Following are formula and manufac- 
turing directions for making a braun- 
schweiger that keeps its appearance 
both inside and out and has good cut- 
ting structure. 


Formula— 


42 lbs. hog livers trimmed, washed 
and chilled 

12 Ibs. cured veal 

41 Ibs. regular fresh pork trim- 


mings. 
5 Ibs. hog brains. 

In addition 3% doz. eggs or 4 lbs. 
frozen eggs, either whole or just the 
yolks, are suggested. If eggs are too 
high in price they may be eliminated 
but they add much to the flavor and 
body of the braunschweiger. Three 
pounds of powdered milk may also be 
used, but that, too, may be eliminated 
if desired. 

Grinding and Mixing.—Grind the veal 
through the fine plate and chop with 
the livers. The veal should be free 
from all sinews but is not cooked. When 
this is chopped until it begins to bubble 
it is nearly done. It should be chopped 
as long as possible without getting it 
warm. The cured raw veal is used to 
help prevent discoloration in the fin- 
ished product. Then add the salt, sea- 
soning and dry milk and eggs, if they 
are used. 

Chop 2 Ibs. of onions with the liver 
and veal. Then add the hog brains. Be 
sure the fresh pork trimmings are cold. 
Continue chopping until the mass is 
smooth, but do not allow it to get too 
warm in the chopper. 


Seasoning.—Following is the season- 
ing used in this meat formula: 


2 Ibs. 1 oz. salt 

5 oz. sugar 

6% oz. white pepper 
2% oz. coriander 

1% oz. mace 

1 oz. ground celery 

% oz. cardamom 

% oz. ground cinnamon 


Do not add any ice to this mixture 
and have the livers well drained. 


Processing.—Stuff in medium and 
large bungs. Cook at 165 degs. F. to 
an inside temperature of at least 137 
degs. F. Cool gradually, but not 
through, so there will be some heat left 
in the center. If the sausages are re- 
moved from the hot water tank and 
immersed in ice water about 12 min- 
utes this is sufficient. Then hang on a 
truck. 

If cold water is turned into the cook- 
er and the water is allowed to run and 
cool the sausage gradually take them 
out of the cooker while they are still 
warm and before they are chilled 
through. Then rinse off with hot water 
and place immediately in the smoke- 
house. If handled in this way it will 
prevent the ring so often seen in braun- 
schweiger. 


Smoking.—Some sausagemakers put 
their braunschweiger in the chill room 
over night and smoke it the next morn- 


Smoked Meat Tests 


Do you know what your 
smoked meats cost you, 
wrapped and packed and 
ready to ship? 

Have you an accurate 
method of figuring your 
cost, all the way from the 
loose cured meats to the fin- 
ished product? Do you fig- 
ure in everything, including 
shrinkage, labor, operating 
costs, supplies, etc.? 

In figuring smoked cost 
from cured do you divide 
price by yield, or multiply 
by shrink? One way is 
wrong and will cost you 
money. 

The article which ran in 
THE NATIONAL PROVISIONER 
on “Short Form Smoked 
Meat Tests” has been re- 
printed and may be had by 
subscribers by sending in 
the attached coupon, to- 
gether with a 5c stamp. 

The National Provisioner, 
Old Colony Bldg., Chicago, I1l. 


Please send me reprint on “Short 
Form Smoked Meat Tests.” I am a 
subscriber to THE NATIONAL 
PROVISIONER. 


Enclosed find 5-cent stamp. 





ing. This should not be done, Ty 
contrast of the heat and cold coming 
together in the smokehouse will no 
only discolor the product inside but has 
a generally bad effect. 


If it is necessary to put the brau. 
schweiger in the cooler over night be. 
fore it is smoked, then let it hang ip 
the sausage kitchen for 2% hours and 
rinse off several times with hot water 
before it goes into the smokehouse. 
Even then there is sometimes trouble 
with a ring in the sausage. 

When the sausages are removed from 
the smokehouse they should be allowed 
to cool before they are placed in the 
chill room. From 3 to 5 hours cool 
smoke is sufficient. 


“Raw” Braunschweiger. 


The following meat and seasoning 
are used in the preparation of what is 
known as “raw” braunschweiger, which 
is quite popular in some sections: 

100 Ibs. fresh pork livers 


100 lbs. fresh pork trimmings 
25 Ibs. jowls 


225 Ibs. 


The pork trimmings in this formula 
should not be too fat, but about 75 
per cent lean. 


For each 100 Ibs. of meat use the fol- 
lowing seasoning: 
2% Ibs. salt 
5 oz. white pepper 
oz. cloves 
. mace 
oz. cardamom 
0z. powdered onion. 
Specially prepared seasoning may be 
purchased for this product, either a dry 
mixture or liquid seasoning. 
The pork livers are ground through 
the one-eighth inch plate and the pork 
trimmings and jowls through the one- 


> DO bo bo 
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- fourth inch plate. Then the livers and 


pork are mixed, enough ice being added 
to keep the product cold. 

The mixture is put in trucks, spread 
about 4 in. deep and pushed in the 
cooler and left to cool for 2 to 3 hours 
before stuffing. 


The product is stuffed in sewed hog 
bungs or some similar container and 
cooked for one to one and one-half 
hours, depending on the size of the con- 
tainer, at 165 degs. F. so the inside 
temperature will be at least 137 degs. 
F. 

As soon as the sausage is cooked, 
put it into cool water and let it stand 
about 10 minutes, then ice well and see 
to it that the sausage is chilled through 
before it is taken out. 
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Meat Loaf Troubles 


Why do meat loaves break and crack 
during the baking process? One packer 
who is having this trouble says: 


Rditor The National Provisioner: 

Can you tell us why our meat loaves break and 
rack when they are baked? The man in charge 
of our sausage kitchen says he handles the product 
with the greatest care, but still we have this 


trouble. Also we feel that too much of the juice 
runs out of the meat into the pan. 

There are several reasons for this 
trouble. The principal one is that the 
meat becomes overheated during the 
chopping process. Another is that the 
loaf is put into the oven while the meat 
is too cold, and this causes the loaf to 
crack and get crooked in the baking. 

Without realizing it, many operators 
“burn” the dough in the chopping. The 
juice will not escape if the meat is not 
burnt in the chopping. It is customary 
to use a high-grade binder in meat 
loaves to help absorb the juice, but re- 
gardless of what binder is used the 
juice will escape if the meat or dough 
is “burned” in the chopper. Sausage 
operators are not always willing to 
admit this, but it is true. 

Another important factor in meat 
loaf manufacture is baking tempera- 
tures and time. Put the meat into an 
oven held at a temperature of 175 degs. 
F. and bake the loaf for about 1% hours 
at this temperature. Then gradually 
raise the temperature during the last 
20 minutes of baking to 275 degs. F. 
Loaves should then be tested with a 
thermometer to make sure that the loaf 
has an inside temperature of 150 degs. 
before removing from the oven. If 
desired, the loaves may be turned upside 
down in the oven to brown all sides 


well. 
~ fo | 


TO SHIP CURED PORK LOINS. 


Cured boneless pork loins, which have 
been subjected to any one of the treat- 
ments prescribed for pork which may 
be eaten without further cooking, can be 
shipped out of federally-inspected es- 
tablishments without seal or identifica- 
tion other than the inspection stamp, 
according to a recent ruling made by 
the U. S. Bureau of Animal Industry. 
The text of the ruling follows: 


“All boneless pork loins which are 
cured in official establishments shall 
have been subjected to the prescribed 
treatment for the destruction of trich- 
inae prior to being forwarded from the 
curing establishment. Such treatment 
may be applied before, during or after 
curing. 

“When such cured loins, whether 
smoked or unsmoked, have been treated 
to destroy trichinae, they may be for- 
warded from official establishments to 
any destination without seals or iden- 
tification other than the marks of in- 
Spection and received into official es- 


tablishments as product free from live 
trichinae.” 
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Steam and Power 


SAVING 
SERVICE 








Meat packers—so efficient in meat processing and manufacture—have not kept 
their power departments in step with modern developments. 


There is much inefficient steam and power generating equipment in use. 
tices in many instances are behind the times. 


Prac- 
Advantage has not been taken of 


modern, cost-cutting equipment and waste elimination methods and appliances. The 
result is much waste and loss, with steam and power costs higher than they need be. 


THE NATIONAL PROVISIONER STEAM AND POWER SA 
new service to readers of THE NATIONAL PROVISIONER. 


VING SERVICE is a 
Its purpose is: 


To collect and disseminate information on meat plant steam and power practices, 
To indicate bad conditions and costly methods, 


To aid packers to compare their steam and power costs with those in other 
plants, to solve their steam and power problems, to improve boiler and engine room 
results, to cut steam and power costs and to reduce steam and power waste. 


This is in no sense a consulting ates service. There is a place for the 


consulting engineer that no-other can fil 


But there is also a need for a service to bridge the gap between the plant on 


the one hand and the consulting engineer on the other—the 
skill and knowledge of the trained expert, 


the operating force and the technica 


ractical experience of 


It is this wick that THE NATIONAL PROVISIONER STEAM AND POWER 
SAVING SERVICE will attempt 


to fill. 


Obviously no attempt will be made to design plants, to criticize designs, or to 


compare the merits an 
ticu 


advantages of one piece of equipment with another. 
ar conditions vary too widely to attempt these services. 


Par- 


But packer subscribers with everyday opera roblems are invited to consult 
THE NATIONAL PROVISIONER STEAM ans . 


Every effort will be made to help them. 


POWER SAVING SERVICE. 





VALUE OF CO: ANALYSIS. 


One packer who has dug up some in- 
formation on boiler flue gas does not 
know what use to make of it. He 
writes: 

Editor The National Provisioner: 

Our engineer informed me recently that an 
analysis of our boiler flue gas shows 10 per cent 
COz. What does this indicate? 

A CO: content of 10 per cent indica- 
cates: 

1—That you have a preventable fuel 
loss of about 5.38 per cent—in other 
words, that you are burning about 5.3 
per cent more coal than should be 
necessary ; 

2—That there are bad conditions of 
equipment or operation that need cor- 
recting. ™ 

You do not give size of the boiler, its 
age, methods of firing and other essen- 
tial information necessary for specific 
recommendations. In general we would 
advise a close check of the boiler set- 
ting to see whether or not air is leaking 
into the passes, and an examination of 
the baffles to determine whether or not 
they are properly installed and if the 
gases are short-circuiting. 

Firing methods may be wrong. If 
this is found to be the case a stoker, 
if one is not in use, might prevent 
some of these fuel losses. Damper reg- 
ulators, automatic feed water control 
and other auxiliaries might profitably 
be used. 

If this packer cares to give further 
details on his boiler, kind of fuel burned, 
methods of firing, kind and conditions 
of auxiliaries installed, etc., THE 
NATIONAL PROVISIONER STEAM AND 
PowER SAVING SERVICE will try to help 
him further. 


BLEEDER TURBINE. » 


The bleeder turbine is a piece of pow- 
er generating equipment that more 
packers will become familiar with as 








it comes into more general use. One 
packer wants to know how it fits into 
the picture in producing power at low 
cost. He says: 


Editor The National Provisioner: 

I am not familiar with turbines and their op- 
eration, and it is not clear to me how they are 
being used in meat plants to generate power at a 
low cost. Can you enlighten me? 


If you will look at the bleeder tur- 
bine as a reducing valve it may assist 
you to understand better just how it is 
used in balanced steam and power set- 
ups. 

To begin with, steam is here pro- 
duced at a high pressure—say 400 lbs. 
To use this steam in processing it is 
necessary to reduce the pressure to 75 
or 80 lbs. This can be done with a 
bleeder turbine with the same results 
that would be secured by using a re- 
ducing valve. If a reducing valve were 
used, however, there would be a loss 
rather than a gain. 


When a bleeder turbine takes steam 
at 400 lbs. and exhausts into the steam 
line at a pressure of 75 or 80 lbs., 
power is generated at the same time 
the pressure is reduced. The value of 
the power thus generated offsets many 
times the slightly higher cost of gen- 
erating the higher initial steam pres- 
sure. 


In most instances where conditions 
justify the installation of high pres- 
sure turbines and bleeder turbines the 
value of the power produced will equal 
or exceed what now is being paid to 
the central station for current for 
equipment operation. 

—— fe 


WATCH YOUR KILLING FATS. 


It is important that killing fats 
should go directly to the rendering ket- 
tle. “PorK PACKING,” The National 
Provisioner’s latest book, explains why 
and gives many other important 
tails of lard rendering. 
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Refrigeration and Frozen Foods 





slippery. However, it would be suit- 


Whatcom-Skagit Brewery, Belli 


Rl 


Coo able for brine circulating systems, if ham, Wash., will erect a public ej 
Plant ling N otes the temperatures were not so low as to storage warehouse in connection with 
For the Meat Employee Who Is increase viscosity too much. its new brewery. 
Interested in Refrigeration. : Mey e 
REFRIGERATION NOTES. MEAT INSPECTION CHANGES, of ex 
TEST ON BRINE SUBSTITUTE. . Omaha aft Pine ag Storage Co., Changes in the federal meat ingpeg. ufact 
h that lei d di maha, Neb., has been incorporated in tion service are reported official] 
Ph Bn Mp pling cage dely bon ry Delaware with capital stock of $225,000. follows: *® — 
: ‘ i Monson State Hospital, Monson, Inspection granted.—Sterling Bone. res 
pita aoa ing en Mass., is_ being euuleped with a cold less Beef Co., 705 Callowhill st., Phils. frige 
dicate that they serve the purpose very t tent delphia Pa.; Nations Best Kosher Pro. . 
well. Nevertheless there is one serious ~  *) visions, Inc., 1692 Pacific st., Brooklyn, obtai 
objection to them. This is the corrod- Establishment of a cold storage ware- N.Y, body 


ing action they exert on metals with 
which they come into contact, neces- 
sitating a heavy annual expense for de- 
preciation, repair and renewals on 
equipment. Any refrigerant that gives 
promise of replacing brines is, there- 
fore, of more than passing interest to 
the refrigerating engineer. 

In an address by E. S. Herman, at 
a meeting of the Los Angeles Section 
of the American Society of Refriger- 
ating Engineers, some of the results 
tests and experiments with oil to re- 


house is being considered by the asso- 
ciation of commerce of Superior, Wis. 


A. E. Morgan is erecting a cold stor- 
age and meat curing plant at Mayo, 
Fla. 

D. L. Dennison, Rockingham, N. C., 
is erecting a small cold storage plant 
at Monroe, N. C. 

Newark Refrigerating and Engineer- 
ing Co., has been incorporated in New- 
ark, N. J., with capital of $125,000. 

Pipestone Produce Co., Pipestone, 
Minn., is erecting an ice storage plant. 

The Wilson Holding Co., Beaumont, 
Tex., plans the building of a small cold 


Inspection withdrawn.—Premier Pro. 
vision Co., 15 Rivington st., New York 
City; Hutcheson Products Co., 539 
South Clark st., Chicago, IIl.; Georgia 
Foods, Inc., 467 Stephens st., S.W., At- 
lanta, Ga.; Abraham Plaut, 307-309 
Johnson ave., Brooklyn, N. Y. 

Inspection extended. — Guggenheim 
Bros., Inc., Chicago, IIl., to include the 
Premier Packing Co. 

Change in name.—The Cudahy Pack. 
ing Co., Forty-eighth ave. and Gilpin 
st., Denver, Colo., and Blayney-Murphy 
Co., and Mayflower Packing Co., instead 
of Blayney-Murphy Co. 
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place brine were outlined. These tests storage plant. 216 
were begun several months ago. The R. R. Luttropp, Dallas, Ore., has CANADIAN BRANDED BEEF. uv 
work still is in an experimental stage, plans in hand for the erection of a cold Beef branded in Canada during Se 
but there is some promise of success. Storage plant. tember, 1933, totaled 2,268,707 ihe cue 

The particular oil used in the experi- Omaha Cold Storage Co., Omaha, pared with 1,895,696 Ibs. in September, 

ments possesses properties very near to Neb., has taken over the plants former- 1932. For the nine months ended with — 
those desired. ly operated by the Producers Produce September there were branded 23,243,872 oc 

The specific heat of this oil is .445 Co. at Chillicothe, Trenton, Maryville, bs. compared with 16,179,999 lbs. in the | 
at zero degs. Fahr. This compares Ridgeway and Albany, Iho. same period a year earlier. Of the Hog 
with about .70 for calcium chloride. Milton Cold Storage Co., Milton, September branding 681,565 Ibs. was during 
Because of the lower specific heat of the N. Y., has installed a 12-ton Frick re- the red or first brand while 1,587,142 wee 
oil, operating cycles in the case of auto- frigerating machine. Ibs. was the blue or second brand. ei ’ 
matic plants are somewhat more fre- 1981 ar 
quent when the same control setting is ; 
used as for brine. The oil has a flash 006 bh : 
point of over 260 degs. Fahr. Its vis- nei 
cosity is about 65 at 100 degs. Fahr. recerve 
and its specific gravity from .85 to .87. oa he. 

After one dairy had begun to use are th 
this oil in quantity for refrigeration 1929, | 
work, the San Francisco laboratory of and 19 
the Standard Oil Co. carried out ex- war ar 
perimental work which confirmed the than tl 
good results obtained with the initial At ( 
installation. It was found, however, Prenat 
that on very long ice cream cabinets damn 1 
or cooling tanks, where the chilling wie © 
unit was located in the center, slightly price / 
more than the normal temperature dif- than 
ference was noted between the middle a year 
and ends of the cabinet. This was evi- yen 
dently due to the fact that the viscosity th 
of the oil increased with lowering tem- — 
peratures, and circulation became some- Lyn Ib 
what retarded. Now, only a few months re 
after the first tests were made, the new 1930. 
oil is being specified for marine brine . 
tank installations. 

The oil is made from emulsion-proof 0 
stock, and is proof against electrolytic An 
action, permitting the use of soldered PACKER TRUCK ON 2,500 MILE ADVERTISING TRIP. at sor 
galvanized tanks. A request had been Heading a caravan of 15 autos bearing the drum and bugle corps of the Daugh- in the 
received for a quotation on 40,000 gal- ters of Spanish War Veterans and members of the Spanish War Veterans, to, Ln 
lons for an ice plant installation, but Angeles was the brand-new Carstens Packing Company gy By — and to and d 
there are several difficulties yet to be truck, built especially for og ge 2 4 the ees omen rt pr acer of the beef ; 
overcome. First, water overflow in ice Tolan” a eee es Ye live si 
plant work would settle to the bottom - ane truck, painted in betabt aluminum, was decked with aigns telling the tam —_ 
and freeze, while removal of the ice ~y ey ; rable comment about " 
cans from the oil would spread the oil Wicdcat aeaieada Wate Glavoer poten “sseleeell Se reek ane its caravan through Instit 


over the floors, making them extremely the three states. 
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Meyer Bodies are the result of 


They embody the construction 


body building experience. 


PP cre entree eee 
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216 Elm St. 














REFRIGERATOR BODIES ,; 


of experience devoted exclusively to the man- 
ufacture of refrigerator delivery equipment. pend upon it 


results that are necessary to the successful re- 


frigerator truck body, results that cannot be 
obtained in this field of work by just ordinary 


T PRIZE "=> 


~f w < 


MEYER BODY COMPANY, Inc. 


“Built up to a standard—not down to a price.” 


ASK FOR BULLETIN No. 104 






Compressors, 
condensers, 
coolers, coils, 
controls — 
when refrig- 


over 20 years po ety Bo 
the rick 


Trade-mark |) 
you can de- 


r economy, 
smooth opera- 
tion, and long 
useful life. 
Let us show 

ouhow Frick 

efrigeration 
can increase 
‘| your profits. 
‘(| Write now. 


and give the 
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OCTOBER HOG RECEIPTS. 

Hog receipts at 11 principal markets 
during October totaled 1,537,000 head, 
compared with 1,665,000 head a year 
ago, 2,246,000 in the same month of 
1931 and 1,625,000 in September of this 
year. For the ten months of 1933 re- 
ceipts at these markets totaled 22,605,- 
000 head, not including sows and pigs 
received on government account. This 
compares with 18,840,000 a year ago 
and 20,692,000 two years ago. Receipts 
are the largest for the period since 
1929, but with the exception of 1926 
and 1927 are well under those of the 
war and post-war years, but are larger 
than those of the pre-war years. 

At Chicago receipts at 442,492 head 
constituted the smallest October run 
since 1920. The average price at $4.50 
was within 5c of the highest monthly 
price for the year, and was 90c higher 
than the average for the same month 
a year ago. 

Average weight at Chicago for the 
month just ended was 242 lbs., com- 
pared with 253 Ibs. the previous month, 
240 Ibs. in Otcober a year ago, 224 lbs. 
two years ago and 231 lbs. in October, 


1930 
i 


OCTOBER MEAT REVIEW. 


An improved volume of sales of lard 
at somewhat lower prices, a reduction 
in the number of hogs marketed as com- 
pared with the same period a year ago, 
and declines in the prices of dressed 
beef and cattle featured the trade in 
live stock and meat during October ac- 
cording to a review of the live stock 
and meat situation issued by the 


Institute of American Meat Packers. 


There was a good volume of trade in 
cured and smoked hams. Fresh shoul- 
ders and Boston-style butts sold some- 
what better than in the preceding 
month. The volume of sales of picnics 
was rather large, and prices improved. 

The export trade in pork and pork 
products was not as good as in Sep- 
tember. ™ 

Dressed beef and dressed lamb were 
selling at lower prices at the close of 
October than at the opening. Prices of 
cattle also were lower, and prices of 
live lambs showed little change. 


fe 


CANADIAN STORAGE STOCKS. 


Stocks of meats on hand in cold stor- 
age warehouses in Canada on Oct. 1, 
1933, with comparisons, are reported by 
the Dominion Live Stock Branch: 


Oct. 1, Oct.1, 5yr. av. 

1933. 1932. Oct. 1, 

Lbs. Lbs. Lbs. 
Sere ee 11,381,550 8,112,657 8,914,052 
. ae 1,541,106 1,359,850 1,782,477 
EE \axcbees cama s 21,685,028 22,402,419 21,918,208 
Mutton and lamb.. 1,366,387 1,468,848 1,540,196 


a 


CANADA INSPECTED SLAUGHTER. 
Inspected slaughter of livestock in 

Canada during September, 1933, with 

comparisons are reported as follows: 


Sept., Sept., 9 mos., 
1933. 1932. 1933. 
EE witnince heise sents . 460,611 401,821 
RE a 36,177 356,028 317,560 
MEE: bemscanvescenaan 195,498 2,037,105 2,015,445 
OED. cece veescoseedes 147,619 562,070 474,368 
a 


How about spacing hogs in the cool- 
er? Have your men read chapter 4 of 
“PoRK PACKING,” The National Pro- 
vioner’s latest book? 
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EQUIPMENT GROUP ORGANIZED. 


The annual meeting of the Meat 
Packing and Allied Products Machinery 
and Equipment Association, held on 
October 22, at Chicago, elected the fol- 
lowing officers and directors for the 
year 1934: John G. Allbright, All- 
bright-Nell Co., Chicago, chairman; 
John J. Dupps, jr., Cincinnati Butchers 
Supply Corp., Cincinnati, vice chair- 
man; J. W. Hubbard, J. W. Hubbard 
Co., Chicago, treasurer; E. Balestier, 
jr., secretary; directors, the officers and 
R. C. Smith, John E. Smith’s Sons Co., 
Buffalo, N. Y. and Chas. H. Dodge, The 
Globe Company, Chicago. 

The policies of the association, as es- 
tablished at the organization meeting in 
August, were re-affirmed and the sec- 
retary was instructed to proceed ac- 
cordingly. A labor code and a code of 
fair trade practices has been filed with 
the NRA at Washington. 


— 
MORE BUTTER AND CHEESE. 


Estimated production of creamery 
butter during September, 1933, totaled 
138,801,000 Ibs. compared with 127,386,- 
000 Ibs. in the same month a year ago, 
an increase of 9 per cent. For the nine 
months ended with September produc- 
tion totaled 1,382,277,000 Ibs. compared 
with 1,341,682,000 Ibs., an increase of 
3 per cent over the 1932 period. 

September cheese production at 43,- 
291,000 lbs. showed an increase of 6.6 
per cent over that of September, 1932, 
and for the nine months ending Sep- 
tember 30 production at 410,828,000 lbs. 
showed a 7.4'per cent increase. 
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These charts in THE NATIONAL PRO- 
VISIONEER MARKET SERVICE series 
show the trend of prices of fresh and 
cured pork products and live hogs durin 
October and the first ten months of 193 
compared with those of a like period 
in 1932 and 1931. 

Hog slaughter during the month just 
ended appears to have been about the 
same as that of the same month a 
year ago, but hog prices averaged 
higher, as well as most product prices, 
in spite of the approach of the hog tax 
and the general plans for readjustment 


of the livestock and meat industry in 


the new economic set-up. These prices 
have been maintained in the face of a 
cattle slaughter approximately 100,000 
head larger than in the same month of 
1932, with low costing beef furnishing 
sharp competition for pork meats. The 
period was marked by considerable un- 
certainty in the trade, there being little 
disposition on the part of buyers to con- 
tract for advance shipments, awaiting 
the influence of the processing tax. 


Fresh Pork Cuts. 


Loins.—The upward trend in fresh 
pork loins evident in recent months con- 
tinued throughout October and for the 
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first time this year prices aye 
higher than in the same period g year 
ago. In spite of the higher hog prices 
during several periods of the year pork 
loins have averaged lower. 
loins have moved in good volume dur. 
ing recent months there being a 
differential in price between these and 
the fresh cut loins. Average for the 
month just ended approached prices for 
the period two years ago when ag 
ly declining market was experienced, 
Hams.—Average prices of green 
hams during October tended to shoy 
some weakness when compared with 
those of the previous month but 
are higher than a year ago and ap- 
proach those of the same period of 
1931. The tendency to decline is ly 
seasonal although the rate of ety 
was less than at the same periods one 
and two years ago. 


Bellies—This market showed little 
change during October and remained 
on much the same price level that has 
prevailed during the past four or fiye 
months. There has been a fairly good 
volume of business in both fresh and 
frozen bellies within the industry to 
take care of smokehouse needs. 

Boston Butts.—This product con- 
tinued the upward price trend started 
in September reaching a higher level 
than was enjoyed at the same time last 
year, although butts have moved at 
generally lower prices this year than 
prevailed a year ago. 

Picnics.—Green picnics enjoyed a 
good business during the meni with a 
slight upward movement in the price 
trend. Demand was good and supplies 
were not heavy. Like most of the ir- 
expensive cuts, picnics enjoyed a better 
outlet than cuts usually in strongest 
demand and commanding higher prices, 


Cured Meats and Lard. 


S. P. Hams.—Pickled hams experi- 
enced a slow movement during the 
month, particularly the light and 
medium weights. Heavy pickled hams 
were rather light in supply but in spite 
of this no price improvement was evi- 
dent. The market on boiling hams has 
been slow, demand from the consumer 
side failing to respond throughout the 
season to the many factors that usually 
operate to the advantage of the boiled 
ham market. 


Lard.—Lard has been irregular but 
within the past fortnight there has 
been a good domestic outlet but the 
export demand for the month slowed 
up considerably from that of the pre- 
vious month when shipments were 
large. Stocks are ample and the mat- 
ket appears to have taken a waiting 
attitude, in sympathy with surrounding 
markets. 

D. C. Bellies—Market on dry cure 
bellies has been barely steady in line 
with the general situation on this com- 
modity in recent months. There was 
a moderate demand from the jobber 
trade but in general the bacon business 
has been only fair. 


D. S. Bellies—Dry salt belly prices, 
which have been about the same as 
those of the same month a year 4g, 
showed some weakness although there 
was a reaction from the low point 
owing to light production. This change 
in price, however, resulted in a slowing 
up of demand. Trade toward the end 
of the month was quite restricted. 


Fat backs.—The trade in dry salt fat 
(Continued on page 30.) 
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Provision and Lard Markets 


de Active — Market Easier — Hogs 
ig ot Steady—Western Run Moder- 
ate—Meat Trade Slow—Lard Demand 

Satisfactory—Stocks Declining. 

Quite a little activity featured the 
market for lard futures the past week, 
but on the whole the trend was easier, 
in line with the general commodity 
levels. A barely steady hog market, 
with a mixed situation in cash product, 
was a little unsettling and brought 
about some selling and liquidation, but 
packing house support and new com- 
mission house absorption in the late 
months served to check the decline. 

Sentiment appeared to be a little 
more confused as a result of the hog 
processing tax, but created little sell- 
ing pressure. Support was restricted 
at times. This served to bring about 
an awaiting attitude. As far as lard 
itself was concerned, distributors re- 
ported a satisfactory cash trade. Hog 
runs were not burdensome, and lard 
stocks appeared to be definitely on the 
decline. 

There was not sufficient independence 
within the market itself to offset the 
sharp irregular price changes from day 
to day in grains. More or less selling 
and liquidation developed at times, the 
result of disappointment over the fail- 
ure of the steadily advancing gold price, 
as established daily by the administra- 
tion, to bring about strength in the 
commodity markets. 


Lard Exports Increase. 

The gold price situation, however, 
tended to further devalue the dollar in 
comparison with foreign exchanges. As 
a result, Europe-was placed in a better 
buying position as far as hog products 
were concerned. There was talk at 
times of a fair export trade in lard. 
The outward movement continued very 
satisfactory, official lard exports for the 
week ended October 21, totaling 13,511,- 
000 Ibs., against 10,764,000 Ibs. last 
year. Lard exports from January 1 to 
October 21 have been some 457,922,000 
lbs., against 439,635,000 Ibs. the same 
time a year ago. 


Exports of hams and shoulders, in- 
cluding Wiltshires, for the week were 
1,066,000 Ibs., against 973,000 Ibs. last 
year; bacon, including Cumberlands, 
770,000 Ibs., against 421,000 lbs. a year 
ago; pickled pork, 139,000 Ibs., against 
205,000 Ibs. last year. 

The November 1 private corn crop 
estimates were about as expected. These 
showed a crop of 2,247,000,000 bu., 
about in line with previous reports. It 
was pointed out, however, that corn 
Supplies for the season total about 
2,457,000,000 bu. in all positions, or 
some 327,000,000 bu. less than the ac- 
tual disappearance the past season. 

This situation in corn has been known 
for some time past, but has failed to 
have much effect on the corn price, and 
consequently little influence on hog 
values. However, as the season pro- 
Sresses, there appears little question 


but what a tight feed grain situation 
must develop. This ultimately will be 


WEEKLY REVIEW 


reflected ultimately in market values 
regardless, of monetary or other con- 
siderations. 

Hog Receipts Up. 

At Chicago this week, top hog price 
eased to 4.25c, recovering later to 4.35c. 
At the beginning of the week, average 
price of hogs was 4.10c, against 4.25c 
the previous week, 3.25c a year ago, 
4.65c two years ago and 9.25c three 
years ago. 

Average weight of hogs received at 
Chicago last week was 235 lbs., against 
240 lbs. the previous week, 236 lbs. a 
year ago and 222 lbs. two years ago. 

Receipts of hogs at western packing 
points last week totaled 351,800 head, 
against 330,900 head the previous week 
and 422,000 head the same week last 
year. 


PORK—Demand was moderate and 
the market was steady. Mess at New 
York was quoted at $16.50 a barrel; 
family, $20.50; fat backs, $13.00@15.50 
per barrel. 

LARD—Demand was fairly good, and 
the market was barely steady with fu- 
tures. At New York, prime western 
was quoted at 5.55@5.65c; middle west- 





ern, 5.40@5.50c; New York City tierces, 
4% @5c; tubs, 5%c; refined continent, 
6%@6%c; South America, 6% @6%c; 
Brazil kegs, 64 @6%c; compound, car 
lots, 7c; smaller lots, 7%4c. 

At Chicago, regular lard in round lots 
was quoted at 5c under December; loose 
lard, 10c under December; leaf lard, 
2%c over December. 

BEEF—Demand was fair, and the 
market was about steady. Mess at 
New York was nominal; packet, nom- 
inal; family, $11.87% @12.15 per barrel; 
extra India mess, nominal. 








See page 30 for later markets. 





WEEKLY LARD EXPORTS. 


Lard exports from the United States 
during the week ended October 28 
totaled 8,696,385 lbs. compared with 10,- 
457,423 the previous week, 5,870,375 two 
weeks ago and 12,156,797 lbs. for the 
week ended October 29, 1932. In addi- 
tion to the above there was exported 
from Chicago to the United Kingdom 
2,037,000 lbs. Chicago exports to the 
Continent, included in total lard ex- 
ports, amounted to 1,820,000 lbs. 





Light Hogs Cut at a Profit 


Heavy receipts, low fresh pork prices 
and the impending floor tax were 
pointed to this week as causes for sharp 
declines in the market on live hogs. 
This lower live price resulted in better 
cut-out values than have been shown in 
a long time. Only one average showed 
an actual cutting loss and this was not 
large. 

Exceedingly warm weather resulted 
in a drop in the price of fresh loins at 
Chicago of 4% to 5c per pound accom- 
panied by general weakness in the fresh 


pork trade, temperatures at many large 
consuming points being the highest of 
record for this period of the year. 
Owing to the near approach of the 
floor tax some of the smaller buyers 
were almost or entirely out of the mar- 
ket and trade opinion pointed to the fact 
that if the market had not been sup- 


ported by the larger buyers price de- 
clines would have been much larger 
than they were. 


Quality of hogs was ga but light 

hogs were in large supply and demand 

was poor for weights under 200 lbs. and 

— irregular on weights over 280 
s. 


Receipts at the seven principal mar- 
kets at 281,000 head compared with 
209,000 last week and 228,000 in the 
same period a year ago. Top for the 
week at $4.35 was made on Monday 
and Wednesday with the low top of 
$4.25 on the other two days. The low 
average of $4.00 was made on both 
Tuesday and Thursday. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE with average 
costs and credits used. 


160 to 180 180 to 220 220 to 250 250 to 300 
Ibs. Ibs. Ibs. Ibs. 
Regular hams .......cccccccecvcccccccvevescsscece $1.11 $1.10 $1.05 $1.02 
Pienies « ° wes Lobpewtec con gnbabet cto toed ene theks .35 -B1 -29 -27 
BewbOm BUCS onc c ccc ccvcvcvescccccssevcesesece 38 38 -38 388 
Pow JIMS occ ccccsccccsccvcccacccscccccccsccoccs 1.17 1.06 04 81 
Bellies, light ......ccscc-coccccccevccevccccccsece 85 84 -62 18 
Bellies, HeAvy .......sceccccccccccccccccscesecccs -15 41 
Be ich s'c.08: 000 cbndgencetccesecnulecenenoude cose 12 -23 
Plates and JOWl!S. ....ccccccccccccccccccccccccccecs 10 10 -18 
RAW BE on cccccccccccdcvcesocesscveceeeseeseue 11 11 ll ll 
P. S. lard, rend. Wt... cccccccccscccccccccccccsece 66 72 -66 -59 
—= ee Siae ceerex te 42seoghsroerheneenerny< st = - = 2 

egular trimmings .......ccccccccccccccccccccees j mA é 2 

Feet, Gall, MOCKDOMES. ..cciccccccccccccccscccoces .04 .04 .04 .04 
Total cutting value (per 100 Ibs. live wt.).... $5.01 $4. $4.72 - $4.43 

Total cutting yield. .......cccccccccsccccccecs 67.00% 68.00% 69.50% 71.00% 

Crediting edible and inedible offal to the above cutting values and deducting from these the cost 


of well finished live hogs of the weights shown plus all expenses the following results are secured: 


Profit per cwt 


70 5 36 ‘$8 


‘i 
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WHY THE ORIGINAL PATENTED 
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PAT. NO. 1875320 


42000 Lbs. 
Tensile Strength 
Strenes Metal + 


Send for Details © 


THE ADVANCE FOUNDRY CO. 
DAYTON, OHIO 


FERTILIZER CODE APPROVED. 


Material increases in wages are pro- 
vided in the hour and wage code for 
the fertilizer industry which was ap- 
proved by President Roosevelt on Octo- 
ber 31, effective November 9. The code 
establishes a 40-hour week with an 8- 
hour day applicable to all employees 
except foremen, superintendents, man- 
agers, salesmen, chemists and officials. 
In seasonal emergencies only, the work- 
ing week may be increased by 20 hours, 
with time and one-third for overtime. 

Wages established by the code are 
calculated to increase the pay of nearly 
100 per cent of the employees in the 
Northern and Western areas, and 78 
per cent in the Pacific Coast area. The 
average wage in the Southern area in 
1923 was 13.7c per hour, whereas the 
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300 to 1200 Tons 


Hydraulic Crackling Ejector 
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Quality High, Price Low 
Ask us about them 


Dunning & Boschert 
Press Co., Ine. 
362 West Water St. 


Syracuse, N. Y., U. S. A. 
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code establishes a minimum wage of 25c 
an hour. In the Northern area the 
average wage in the spring of 1923 was 
26.5c per hour, while the code provides 
35c an hour. 

“It is confidently expected that the 
code will increase employment material- 
ly and raise very greatly the rate of 
pay in the industry throughout the 
United States,” the NRA stated in an- 
nouncing its approval. 

— -fe— 
EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Nov. 1, 1933. 


Quotations for tankage, both ground 
and unground, are lower due to lack of 
demand and buyers’ views are even 
lower than present quotations and some 


sales have been made at lower prices. 
Ground dried blood is offered at $2.25 
per unit basis f.o.b., New York, with 
very little buying interest. 
Trading in this district will be light 
until the fertilizer manufacturers start 
mixing operations in an active way. 


pm a Se 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended October 28, 1933: 


Point of 
origin. Commodity. Amount. 

Canada—Bacon ......ccsecccceseeseers 6,750 Ibs. 
Canada—Pork tenderloins ............- 2,240 Ibs. 
Canada—Sausage ..........eseeesecees 415 Ibs. 
England—Bacon ..........s.+sceeeeees 517 Ibs. 
Germany—Sausage ...........00sseeeee 8,408 
Germany—Ham ...........2ecceeeeeers 1,149 Ibs. 
pO  —— EE Te 6,367 Ibs. 
SS eee ar 810 Ibs. 
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reduction of packinghouse by- ucts, 
fish scrap, etc. Thar qutvemne costional 
construction saves time in changi 
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Mine siszes—5 to 100 H.P.—capacities 500 to 
20,000 pounds per hour. Write for bulletin 308. 
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November 4, 1933. 


_ Tallow and Grease Markets 


WEEKLY REVIEW 


TALLOW—While New York pro- 
ducers’ ideas on tallow were somewhat 
firmer than a week ago, what business 
passed in the market was at levels un- 
changed from the previous week, or 3c 
fob. for extra. Early in the week, 
pending processing tax developments at 
Washington, sellers were asking 4c or 
more above the last sales prices. When 
it developed that inedible products were 
not discussed at the Washington hear- 
ings, further business was accomplished 
at the 3c level. However, some felt that 
there is a possibility of inedible prod- 
ucts being considered in Washington 
later on. 

There was no pressure of supplies on 
the market, notwithstanding the weak- 
ness, at times, in other commodities, 
and the failure of the outside markets 
to reflect the advancing gold price. Mod- 
erate export clearances of tallow from 
New York to Glasgow, Barcelona and 
Valencia were noted this week, but little 
was heard of any fresh export business, 
although foreign exchanges were 
strong. 

At New York, special was quoted at 
2%@2%c; extra, 3@3%4c; edible, 3% 
@4c nominal. 

At Chicago, offerings were very mod- 
erate, with some producers holding for 
higher prices. On the whole the mar- 
ket was quiet and steady. Nearby de- 
mand was light, and bulk of business 
was confined to small renderers’ prod- 
uct. At Chicago, edible was quoted at 
3%c; fancy, 344c; prime packer, 3%4c; 
No. 1, 8c; No. 2, 2%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
tallow, November-December shipment, 
was up 6d from the previous week at 
2is 6d. Australian tallow, November- 
December shipment, advanced 6d to 21s. 

STEARINE—Market at New York 
was quiet, routine but steady and 

oted at 5%c plant, %c better than 
the previous week. At Chicago, the 
market was quiet and steady. Oleo was 
quoted at 4%c. 

OLEO OIL—Moderate interest and 
a steady tone were noted. Extra at 
New York was quoted at 5%@6%e; 
prime, 54% @55c; lower grades, 5c. At 

lcago, extra was quoted at 5%éc. 








See page 30 for later markets. 








LARD OIL—Demand was quiet, but 
the market was steady. Prime was 
quoted at 9%c; extra winter, 8c; ex- 
tra, 7%c; extra No. 1, 7%c; No. 1, 
Te; No. 2, 6%c. 

NEATSFOOT OIL — Demand was 
moderate and the market steady. Pure 
at New York was quoted at 18c; extra, 
T%e; extra No. 1, 7%4c; cold test, 16%4c. 

GREASES — Market at New York 
was moderately active but steadier the 
past week, There was some disposition 
to go slow pending processing tax de- 
velopments, but the situation indicated 

at only edible oils and fats were 
affected at this time. Some felt that 
inedible products may ultimately be 
taken into consideration. Demand on 
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the whole was only fair, but offerings 
were very steadily held. 

Reports were current of export busi- 
ness in house grease at New York at 
8.15c. Yellow and house at New York 
were quoted at 2%c f.o.b.; A white, 
8%c; B white, 8c; choice white, 3%@ 
3%e. i 

At Chicago, the market was quiet but 
steady on greases, with offerings mod- 
erate. There was some evidence of a 
holding tendency on the part of some. 
At Chicago, brown was quoted at 2%c; 
yellow, 25 @2%c; B white, 3c; A white, 
3%c; choice white, all hog, 3%c. 

fae eS 
CASINGS IMPORTS AND EXPORTS. 

Imports and exports of casings dur- 
ing September, 1933, with countries of 
origin and destination, are reported by 


the Bureau of Foreign and Domestic 
Commerce as follows: 

















By-Products Markets 


Chicago, Nov. 2, 1933. 


Blood. 
Demand reported a little easier. 
Unit 
Ammonia. 
Ground and unground............eess0. $2.00@2.25 


Digester Feed Tankage Materials. 
Trading reported this week at $1.70 
@1.75. 


Unit Ammonia. 


Unground, 10 to 12% a PEROT $1.70@1.75 
Unground, 8 to 10% ammodnia........ 1.75@2.00 
FANE GHEE. 55 sencictdesuosdanceesouis 1.00 


Dry Rendered Tankage. 


Demand is light and offerings scarce. 
Hard a and exp. unground per 


CE WEEE | i.e ond cage seondebooeanaet $.40@.42% 
Soft prsd. pork, ac. grease & quality, 

OO | 0090s sin oes sone ceceenesteueeececan @20.00 
Soft prsd. beef, ac. grease & quality, 

WOR. iotouceseieeguehesdcevenereasbeos @18.00 


Packinghouse Feeds. 





TEPORES. Market continues unchanged from 
Weasands, 
Sheep, bladders, last week. 
lamb intes- Per Ton. 
and goat, tines, Others, pjigester tankage meat meal.......... $ 30.00 
Ibs. Ibs. Ibs. Meat and bone scraps, 50%...........- 35.00 
CIEE, Sc taupe sernd earhine 2,680 -..- 22,553 Steam bone meal, 65%, special feeding 
EE Les scesedeseecedee esas seew 6,482 SEP Rs wadnsscensdcsettasntabenews Br5-00 
DEEL santatiwenbeav'e 586 ...+ 98,208 Raw bone meal for feeding.......... 35.00 
DEES EG% gpd emkewsir AN nib 6,133 ie s 
Netherlands ............. woos §6©= 1968 = 4,688 Fertilizer Materials. 
— ue Baveee beveee Pegs 4 eoee I Pr ti fai Mark 
nite "= ieee , ‘ aisoad i conti ir. rke 
BEE. wccnccecccedouwes 19,303 1,740 128,229 t a oe ae mgt - ? 
Panama RODS TBE e+ a id 7.961 “ans steady. 

NN 6in4a paca bteweu ¥ x ° High grd. ground, 10@12% am..$ 1.80 & 10c 
een oc cccaeas . =e aa ee ee 
AS a 800 Konan 15,920 a TO hives antes cease awimennae 15.00 

FUBUAY ....ccceeeccoees Oe ee Se a or ne g 1.50 
British India ............ 2,960 eoes esse bids 
China Mossy ihu« tection 17,199 28,087 Bone Meals (Fertilizer Grades.) 
— sete eeeeeeeeeeeees 4 tee Trading continues slow. Prices nom- 
Turkey’ oesceecseeceess BTM “ing 28 b88 inal. 

us wwe weeeeseeeres , ’ Steam, ground, 3 @ 50.............64. x 23.00 
New Zealand ............ 102,401 oe x 
BID. Aine canseccekweos 12,64 A ER, SRE, FD Oyneeeovesoeees — 
SEY: 6550 <ho0nsecuntetes 4 1,257 Horns, Bones and Hoofs. 

WE eneccestoneseonns 492,432 100,202 888,870 Market steady with last week. 

Sheep, lamb and goat casings im- Horns, according to grade........... $55.00@90.00 
ported during the month were valued Mfg. shin bones.........cccceseeeees 50.00@80.00 
at $426,220; weasands, bladders and in- Stnk® pones 22220202200200.00100011 15,00@16.00 
testines at $33,373; and other casings at  (Note—Foregoing prices are for mixed carloads 

, of unassorted materials indicated above.) 
EXPORTS. Gelatine and Glue Stocks. 
Hog Beef : ; ; 
amin Gian thm, Market continues quiet. Very little 
Ibs. Ibs. Ibs. trading being done. 
ER once casieccan 28,587 73,970 Per ton. 
Denmark ............ sseess 25,240 066. MEE 50k ocanacodecuns ebamassiel $10.00@12.00 
Brance ........-+00- 3,926 46,777 cisse GU MENEEE «540%0e0sGeuhbasaanseeebe 12. 15.00n 
0 ee 641,882 837,673 75,388 Sinews, pizzles .........cceeeeeceees 0.00 
Ttaly .ccscceccccscees 11,392 13,013 cose JD MEE e<cnasevaseeaeneadeente 16. 17.00 
LAtvia .ceseceseceseeee cevves eves 1,000 Cattle jaws, skulls and knuckles... 24. .00 
Netherlands ......... 62,313 116,340 +++. Hide trimmings (new style)........ 4 6.00 
PE: Gedenesee seus -déunen 20,661 Hide trimmings (old style)........ 6. 8.00 
Poland & Danzig 0 ase Pig skin scraps and trim, per Ib.... 8@ 3%c 
lek o nw ihicg te 140,675 268,526 . a 
DEE Rvcedecccectes vebane 91,303 Animal Hair. 
IED | v.00 00%400" amedels 3,478 cade 
United Kingdom 364,406 6,648 16,866 Stocks are well cleaned up and no 

ME dics Sindods aioe K ; : ; 
eo a °. < asemes wees great volume of offerings are apparent. 
New Zealand ........ es, |. aeons .-.. Summer coil and field dried.......... c 
Un, of 8. Africa...... ; ee nae coos WEEE COMl GEESE .ccccccccccccccecses 1%c 
NE. ohne 0s 6.0 0K én%s 368 241 1,403 Processed, black, winter, per Ib....... 614c 

OO Processed, grey, winter, per lb........ 544c 

Sere yr rs yer rre 1,413,192 1,511,340 119,776 Cattle switches, each*................ 1%@ 2cn 


Hog casings exported during Septem- 
ber were valued at $421,294; beef at 
$218,670; and other casings at $35,775. 


aig 
LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Oct. 1, 1933, to Oct. 31, 1933, totaled 
18,122,895 Ibs.; tallow, 2,350,235 Ibs.; 
oo 200,000 lIbs.; stearine, 454,000 

s. 


*According to count. 


eames EAt AN 
INEDIBLE FAT EXPORTS. 


Tallow exports from the United 
States during September, 1933, totaled 
231,054 Ibs. valued at $10,874; other ani- 
mal greases and fats, 4,717,410 Ibs. 
valued at $183,584; grease stearine, 23,- 
749 lbs. valued at $2,465 and neatsfoot 
oil, 277,720 lbs. valued at $20,219. 
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SEPT. LARD EXPORTS. 


Exports of lard, neutral lard and 
cooking fats other than lard with coun- 
tries of destination are reported by the 
Department of Commerce as follows: 


Other 
cooking Neutral 











Lard, fats, lard, 
lbs. Ibs. Ibs. 
(0 a eee SU arr ,046 
suveersadacks 167,800 ...... 77,911 
BEE Skene nvoevesdka Ct ‘stenss  ‘oabene 
DEY oa¢.0 06. cucteneee 508,031 341 4,416 
Pe De <cceer isasamed 
it. @eneg¢ecnacegeee SS eee 
Malta, Goz., Cypress 264,280 Ge. viens 
Netherlands .......... 2,441,285 i -cesase 
PE occccccevecses 38,305 2,750 13,392 
EE  ercdh cks ornate «esses  ¢4ase< 
Unit Kingdom ..... 24,226,082 25,162 50,235 
St s.nthievedqued 409,709 ae ‘species 
British Honduras ..... 18,315 Gee” fccece 
Costa Rica .....cesee 160, . aa 
Guatemala ........... 108,150 10,971 ...... 
DEE  d5d duecevengad 11, a cehien 
_ | SSR 2,441,153 17,261 ...... 
Newfoundland and 
EEE scsécvcce@ 8 § eseons Aare 
Bermudas ............ 157 Vf eee 
TOUS vcvcccccccece 300 A aes 
GEE <0 baoccece cases 600 Tae cceese 
Other Brit. W. Indies. 302 EP tntves 
GUND coccescesccessece , 056 Geee. cenavs 
Dom. Republic ........ SA ewtes 86 ccccce 
Neth. —_ ~~" ae 21,880 ee 
EEE eesecessocsceccee Me | ctaane evecare 
Virgin Islands ....... _ f= ae 
DEGTMRIEBR cccccccccsce § § seecce pk eres 
See SS eer 
PE  26cdesccewes 471 a ‘ostens 
Union South Africa... 36,175 RES lccccee 
Canary Island ....... a 
Se OG WU Dccccce  edbabe. cbvvee 20,824 
SEY ecncthbctees cos ae  <xwene 61,896 
GUNG ccccccvesdescece 43,898 24,125 ...... 
Total pounds ....... 48,742,715 172,744 277,720 


Value .nccccccccccee $2,991,546 $16,312 $20,219 


The September exports as shown 
above compared with August exports of 
35,714,412 Ibs. of lard, 157,127 lbs. of 
other cooking fats, and 480,790 lbs. of 
neutral lard. 


In addition to the above, there were 
exported in September to insular pos- 
sessions 1,801,636 lbs. of lard, 360,728 
lbs. of other cooking fats and no neu- 
tral lard. 


Aa SE ES 
SEPT. MEAT AND FAT EXPORTS. 


Exports of meats and fats during 
September, and for the year 1933: 


9 mos. ended 
Sept., 1933. Sept., 1933. 

Total meat and meat prod- 
Wy TRB. cocccvceccsows 20,430,749 164,821,426 
ser nenenteensetee $2,486,343 $17,512,076 


Value 
= animal oils and fats, 









































Ve eg weees beeredecveces 52,940,832 469,783,781 
. ‘waneanaeitenvanenne $3,243,411 $27,205,225 
Beef and veal, fresh, Ibs.. 273,100 1,924, 
ME aincuns aduncsatens $86,135 $254,046 
Beef, pickled, etc., lbs 1,478,151 9,364,685 
VERO ccccccccccceccccce 85,229 $518,2 
Posh, fregh, Ibe....ccccces 711,084 7,116,302 
WHR. ackoccacocesnsccnce 65, 807 $582,437 
Hams & shoulders, lbs..... 6,152,443 60,925,467 
MIDET, di oad et<saegnies $732,212 $6,520,006 
I, TBR, . accccccececcece 7,891 13,253,182 
ge ERR Ry 77,365 $974.3 
Cumberland and Wiltshire 
Ss Th. - eeevsecoascsee 241,449 976,485 
WED. 0046 ¢4cecebetences $23,792 $86,3 
Pickled pork, Ibs. ........ 1,821,604 11,880,828 
ice pate $118; 8¢ $744,312 
Gee: Ee, Se | ckeuntraceess 2,395, 25 24,716,160 
MEE savubboesehes eden’ $144, 1,360,612 
We Bk? weenadaceduceuad 48,742,715 4 18, 
ED st&scenredecesness $2,991,546 $24,856,712 
Neutral lard, Ibs. ........ 277,720 3 5 
. | Srepeeeieqeggen $20,219 $258,111 
Margarine of animal or 
vegetable fats, lbs....... 23,749 206,350 
Ph stchievehes oun ses y 21,841 
Cottonseed oil, crude, Ibs.. ......... 18,509,073 
SUE lie pm tea $516,123 
Cottonseed oil, refined, Ibs. 336,550 7,506,184 
MI ao c's Sn ans a tte $22,390 $448,989 
Cooking fats, other than 
i Mi. sereieescietes 172,7 1,844,151 
WONDE chngoas cdvorseessoes $16,312 $161,750 
en Xr 


MAKING LARD COMPOUND. 


What products enter into the manu- 
facture of compound? What propor- 
tion of each are used? “Pork PAck- 
ING,” a new test book for the meat 
er, published The National 
ovisioner, gives s information. 
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OIL INTERESTS PROTEST TAX. 
(Continued from page 16.) 


Unless cottonsed oil processors wére 
able to pass on to the consumer any 
compensating tax that might be levied 
on cottonseed or cottonseed products, 
they would be obliged to shift the 
burden back to the cotton producers, 
said T. O. Ashbury, representing the 
National Cottonseed Products Associa- 
tion and the Institute of Cottonseed Oil 
Foods. A close relationship exists be- 
tween prices of lard and prices of cot- 
tonseed oil, and a rise in the price of 
lard is normally followed by a rise in 
the price of cottonseed oil, he said in 
this connection. 


A. M. Loomis, of the National Dairy 
Union, gn out that imported edible 
vegetable oils enter into competition 
with lard, and cited figures to show the 
increase in imports of sunflower seed 
oil, corn oil, cocoanut oil, palm oil, copra 
and sesame seed during the first eight 
months of 1933 over the like period of 
19382. 

Representatives of the fishing and 
seafood interests said that fish is used 
largely by certain religious groups in 
such a way as not to compete with pork, 
that the supply of fish constitutes a 
relatively small proportion of the na- 
tion’s total supply of meat, and that 
conservation laws prevented an increase 
of the catch of some kinds of fish, such 
as salmon, substantial enough to pre- 
vent serious competition with hog 
products. 


Produce and Margarine. 


Poultry and eggs do not compete 
directly with hog products, representa- 
tives of the poultry and egg industries 
said, and activities on central poultry 
and egg markets do not bear a close 
relationship to changes in the hog 
market. 

Representatives of industries inter- 
ested in the’ compensating taxes on 
products that compete with hogs were 
given until November 4 to offer further 
statements. 


The Institute of Margarine Manufac- 
turers was among those filing briefs 
with the Secretary of Agriculture. In 
this brief it was pointed out that there 
has been an excessive shift in the past 
fifteen years from neutral lard, beef 
fat and cottonseed oil to cocoanut oil in 
the manufacture of margarine, and that 
there will naturally be a greater shift 
in that direction when taxes on hogs 
and cattle become operative. 


= te 
MILLIONS TO COTTON GROWERS. 


Cotton producers who participated in 
the recent cotton acreage adjustment 
campaign under agreements with the 
AAA had received a total in checks 
up to September 30 of $50,198,279.23. It 
is expected that payments will be in- 
creased until a total of approximately 
$111.v00 000 is distributed to the par- 
ticipating cotton producer:. The amount 
of government money going into the 
cotton belt for acreage reduction 
amounts to approximately $4,000,000 


daily. 
—— —e—__ 
HULL OIL MARKETS. 


Hull, England, Nov. 1, 1933.—(By 
Cable.)—Refined cottonseed oil, 17s 6d; 
Egyptian crude cottonseed oil, 15s 3d. 
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SOUTHERN MARKETs 


New Orleans. 
(Special Wire to The National Provisioner,) 


New Orleans, La., Nov. 2, 1933, 
This week there was an easier te 
in cotton oil, due mostly to fear of 4 
processing tax and continued small de. 
mand for nearby shipments. Mills gen- 
erally were unwilling to contract fo 
future shipments. Crude is quoted 3.4. 
Ib. bid for Valley and 3c Ib. for Texas 
Small offerings are priced \%c Jb. hich. 
er. Quality of crude is ingore 
fined was somewhat lower for yn 
deliveries, but buying orders in distan: 
months quickly caused sharp rallies, a 
speculators also are unwilling to sell 
freely for 1934 deliveries. 


Memphis. 
(Special Wire to The National Provisioner) 


Memphis, Tenn., Nov. 1, 1933.—Cré& 
cottonseed oil, 3%c lb.; forty-one 
cent protein cottonseed meal, SITs 
loose cottonseed hulls, $2.00. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Nov. 2, 1933. — Prime 
cottonseed oil, 3%c lb.; forty-three per 
cent meal, $18.25; hulls, $5.00. 

eS ae 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Nov. 1, 1933, 

Cottonseed meal market, while some- 
what lower, was reasonably steady in 
the face of weakness in outside mar- 
kets, particularly grain. Opening at 10c 
to 50c under Tuesday’s close, little 
change in price range was registered. 
December and May sold early at $1825 
and $20.25 respectively, practically at 
unchanged prices. The May position 
continued to hold around that level. De- 
cember position was later traded in at 
$18.00. The open interest in Novem- 
ber was announced as only 1,300 tons. 
While sales were made at $17.25 and 
$17.00, there was no undue pressure 
noticeable. Market closed steady ata 
decline of 25@50c. 

Cotton seed market was sadly Pe | 
lected, and trading was at a stan 
In the absence of any buying interest, 
prices were easily influenced, resulting 
in declines for the day of 25c@§1.60. 
Extreme low was in the May position. 

————— 


VEGETABLE OIL EXPORTS. 


Exports and value of vegetable oils 
from the United States during Sep 
tember are reported by the U. S. De 
partment of Commerce as follows: 


Lbs. Value. 

Cottonseed oil, refined........ 336,550 2.8) 

BE GE doccesecesgoceccccece 132,925 Li 

Cocoanut oil, inedible......... 2,328,374 b * 
Vegetable soap stock ........ 1,806,818 , 


In addition to the above there were 
shipped to insular possessions 26,176 
Ibs. of refined cottonseed oil, 1,076 lbs. 
of corn oil, 1,765 Ibs. of inedible cocoa 


nut oil. 
—_-@—_- 
COTTONSEED PRODUCTS EXPORTS 


Cottonseed cake exported from the 
United States during September to 
5,821 tons valued at $120,780. Cotton 
seed meal exports totaled 2,202 tons 
valued at $46,634. 
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Vegetable Oil Markets 


Trade Moderate—Market Barely Steady 
—Crude Firm—Cash Trade Quiet— 
Weather Favorable—Larger Cotton 
Estimate Expected — Further Mill 
Closings Reported. 

Operations in cotton oil futures con- 
tinued at a fair rate from day to day 
the past week. On the whole, turnover 
was moderate. At the same time op- 


erations were mixed and without any 
particular feature. Commission houses 
and professionals were on both sides 
most of the time. Unsatisfactory con- 
ditions within the market itself, ac- 
counted for some of the liquidation and 
selling, but on the other hand, small- 
ness of pressure of the new crop served 
to make shorts timid. 

The market fluctuated with the out- 
side trend. There was selling by tired 
longs, who became discouraged due to 
the fact that the Government’s gold 
purchasing plan to date had not stimu- 
lated commodity values as anticipated. 

There was quite a little switching 
from the nearbys to the later months 
by speculative longs, refiners doing the 
reverse, apparently transferring hedges. 
A little fresh hedge selling made its ap- 
pearance from time to time on the late 
months, but not in volume sufficient 
to have any marked influence. Ideas 
in the trade varied considerably, and 
with many uncertainties hanging over 
the market some evened up to await 
developments. 


Consuming Demand Quiet. 


As far as oil itself was concerned, 
consuming demand was disappointingly 
quiet, as it has been for some weeks 
past. At the same time, there is a 
general tendency to raise cotton crop 
ideas with private estimates running 
around 13,500,000 bales. There is a 
general belief that the next Government 
estimate will be larger than the last 
one. 

As an offsetting influence to these 
adverse conditions, however, there were 
reports of further mills closing down 
until after the turn of the year in the 
hope of better prices, and additional ad- 
vices of a comparatively small seed 
movement for this period of the sea- 
son. As a matter of fact, reports from 
the South intimated that farmers were 
holding seed in anticipation of Govern- 
ment loans against seed such as they 
have secured against cotton, and like 
those that will shortly be paid to the 
corn producer. 

What effect and to what extent this 
holding movement is under way, if any, 
cannot be determined definitely until 
the next Government cottonseed sta- 
tistical report is issued. This will show 
the quantity of seed received at the 
mills so far this season, compared with 
a year ago. 


Market Sentiment Uncertain. 
_At the same time, there is no ques- 
tion but what oil supplies greatly ex- 
ceed probable demands. However, in 
connection with the surplus, one must 
now reckon with the fact that prices 
are low, that the Government’s efforts 
are bent towards considerably higher 


WEEKLY REVIEW 


prices and that unless the present Gov- 
ernment scheme ultimately brings about 
the Administration’s aims, inflation of 
currency is a possibility, particularly 
when Congress convenes. 

Peculiarly enough, little attention is 
paid to routine conditions. Professionals 
watch the lard market closely. Hogs 
were slightly easier this week, another 
disappointment to some of the longs 
who had calculated upon higher hog 
prices with the Government’s aid. How- 
ever, as far as hogs are concerned, one 
must still reckon with the corn-hog re- 
duction program as well as the favor- 
able prospects for a reduced new cotton 
acreage. 

There are so many uncertainties, out- 
side of the situation concerning edible 
fats, that are a price making factor at 
the moment, and promise to remain so 
for some little time to come, that senti- 
ment blows hot and cold daily. The re- 
sult is that minor fluctuations are mean- 
ingless. Neither the trade nor the 
speculative element seem able to agree 
on a definite trend one way or the other. 


COCOANUT OIL — Inactivity con- 
tinued to feature demand in this quar- 
ter, but prices were rather steady. 
Tanks at New York were quoted at 
2%c. At the Pacific Coast tanks were 
quoted at 25% @2%c. 

CORN OIL — Demand was quieter, 
and with buyers withdrawn for the mo- 
ment the tone was easier. Sellers were 
asking 3%c at Chicago, a decline of 
%c from the recent levels. 

SOYA BEAN OIL—Trade was dull 
and the market featureless. Prices 
were quoted nominally at 6c. 

PALM OIL—Demand was quiet, but 
there was no pressure of supplies. Flue- 
tuations in exchange made for a more 
or less nominal market in view of the 
limited interest. At New York, spot 
Nigre was quoted nominally at 3%@ 
3%c; shipment Nigre, 3.20c; 12% per 
cent acid, 3.056@3.10c; 20 per cent, 2.95 
@3c; Sumatra, 3% @3%c. 

— KERNEL OIL—Market nomi- 
nal. 

OLIVE OIL FOOTS — Market was 
dull and in an awaiting position, but the 
tone was very steady. Spot at New 
York was quoted at 64%4@6%c; ship- 
ment, 6%4c. 

 tcrmceeeammaaraeas OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market was quiet but 
steady and quoted at 3%@4c f.o.b. 
southern mills. 

COTTONSEED OIL — Demand was 
quiet, but the market was steady and 
following futures. Southeast and Val- 
me crude, 34%c bid; Texas, 34%4c nomi- 
nal. 

Market transactions at New York: 


Friday, October 27, 1933. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


RD v026 cses Siete ee Oe saas 
ET Lise enn “other: aden-aie aloe 450 a Bid 
| AAS a ee ee 435 a 455 
BOC. oo se 21 455 450 452 a 458 
ME dvibon soot Gone sens 463 a 468 


BS ig in! avy Sere are dae 465 a 485 
Mar 21 486 486 486 a trad 
ME asi ceie. -oreuin, | aomecky, Sedea 485 a 505 
May ..... 15 505 499 503 a trad 

Sales, including switches, 57 con- 


ee Southeast crude, 3%c sales and 
id. 


Saturday, October 28, 1933. 


DG asso hele Meal ae Ris 
Ry Sais Siete. Siew tee 425 a 445 
EE RRR GRR * 449 a 452 
MN oo. nads. ocaetaiins 460 a 468 
BN ok 5, cre) cadets “eons 463 a 483 
Mar 12 482 482 482 a trad 
BS 5s ics 0.0600 than coe 485 a 500 
May 13 498 498 497 a 502 
WO os cri Siete are! tie 500 a 515 
Sales, including switches, 47 con- 
tracts. Southeast crude, 3%¢c bid. 


Monday, October 30, 1933. 


MU 5 ore toreaan ere ene. aaa oer 
BS chSs és bie ema A 
0 ae 1 459 459 456 a 464 
DME a in” .caaiei:seank Stee 470 a 474 
MUN is. a bas. nas ioe 470 a 485 
ee 14 500 487 488 a 487 
MEME big Sc- s ¥isig AG Ob eee 485 a 6500 

ay 8 510 507 504 a 6507 
UN 5 o2s. ees Betio eee 505 a 525 


Sales, including switches, 23 


tracts. Southeast crude, 3%4c bid. 

Tuesday, October 31, 1933. 
I wersin' Stele Hee ciat aie ial aca es 
BRS noc: a dice bane eet 435 a 450 
eee 20 454 451 °450 a 455 
Mose e Che hae Beee 460 a 470 
DG svc Pe see whoa hess 465 a 480 
WME ics. sae Soda haaee 482 a 487 
ye ee gee ee 485 a 500 
May 17 508 501 500 a 508 
OERB: 655.50; wane cacee Rees 505 a 527 
Sales, including switches, 37 con- 

tracts. Southeast crude, 3%c bid. 

Wednesday, November 1, 1933. 

BE, Seige, des WG) oT Oe eer ae 
SRP SGA Pee See 435 a 450 
Dec 8 448 446 448 a 450 
CO I ee ea 460 a 468 
DMG cscs scien: See, SEs 460 a 480 
ae 8 478 477 477 a 479 
Apr. «see. See's, oa... «a a 
May 13 498 494 493 a 494 
PONS 55S tide Sate See 495 a 6510 


Sales, including switches, 24 con- 
tracts. Southeast crude, 3%c bid. 


Thursday, November 2, 1933. 


MUGS 5605 %&ocu eos ee 435 a 450 
 igicis sees 450 450 448 a 452 
MES weware seks) Saletan eee 460 a 468 
ME, Saniigiere:® oleieas < dig ceeean 465 a 480 
EES: «she evec -4hatere 480 480 480a.... 
I. acces sctey Seer 4 495 
re 503 496 495 a 500 
NE io ole- smacked 500 a 514 








See page 30 for later markets. 








SEPT. MARGARINE EXPORTS. 

Margarine exports in September 
totaled only 23,749 lbs. compared with 
25,814 Ibs. in September a year earlier. 
For the nine months ended with Sep- 
tember exports totaled 216,350 Ibs. 
compared with 394,222 Ibs. in the 1932 
period. 
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Week’s Closing Markets 











FRIDAY’S CLOSINGS 
Provisions. 

Hog products are moderately active 
and steady; trade mixed; hogs steady. 
Lard trade is fair and meat demand 
quiet. 

Cottonseed Oil. 

Cottonoil is quiet and steady and 
awaiting developments. Crude is slight- 
ly easier; Southeast 3%c sales in small 
way; 3%c lb. bid for Valley and 3%c 
Ib. for Texas. 

Closing quotations on _ bleachable 
prime summer at New York, Nov. 3: 


Nov., $4.35@4.50; Dec., $4.50@4.55; 


Jan., $4.64@4.69; Feb., $4.65@4.80; 
Mar., $4.82; Apr., $4.80@4.95; May, 
$4.99@4.98; June, $5.00@5.15. 
Tallow. 
Tallow, extra, 3c f.o.b. 
Stearine. 


Stearine, 5%c. 


Friday’s Lard Markets. 

New York, Nov. 3, 1933.—Lard, prime 
western, $5.60@5.70; middle western, 
$5.45@5.55; city, 5%c; refined Conti- 
nent, 6% @6%c; South American, 64%@ 
65%c; Brazil kegs, 6% @6%c; compound, 
car lots, 7c. 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, Nov. 3, 1933. — General 
provision market dull but with signs 
of improvement. Fair demand for hams; 
very poor demand for lard; no demand 
for picnics. 

Friday’s prices were as follows: 
Hams, American cut, 65s; hams, long 
cut, 78s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, 60s; Wiltshires, 
unquoted; Cumberlands, exhausted; 
Canadian Wiltshires, 64s; Canadian 
Cumberlands, 62s; spot lard, 34s; Nov., 
30s; Jan., 31s. 


LIVERPOOL PROVISION MARKETS. 
Arrivals of Continental bacon in the 
United Kingdom during the week ended 
October 19, 1933, totaled 64,917 bales 
compared with 60,331 bales the previous 
week and 89,707 the same time earlier. 
Prices at Liverpool of first quality prod- 
uct with comparisons: 
Oct.19, Oct.12, Oct.20, 
1933. 1933. 1982: 


American green bellies...... $13.48 $14.34 $ 7.96 
Danish green sides ........ 16.37 17.08 8.04 
Canadian green sides........ 13.98 14.58 7.73 
American short cut green 

DT censidt<cccecteedeeses 3.80 14.45 9.53 
American refined lard ...... 7.21 7.57 7.21 


U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Oct. 27, 1933, as re- 











ported to THE NATIONAL PROVISIONER: 
Week Cor. 

ended Prev. week, 

Oct. 27. week. 1932. 

CD, eos catia scdnwadl 88,800 94,574 87,895 

Kansas City, Kan....... 37,007 33,585 50,419 

CE wba tinahocsrescees 14,092 20,494 25,605 

St. Louis & Hast St. Louis 38,933 32,095 45,176 

SE MEE acenceoccecus 8,371 11,257 13,007 

St EY conebidwns seers 22,181 19,406 36,219 

2 gaereneeeqoese> ,029 38,813 18,939 

N. Y., Newark, J. C..... 50,672 47,638 54,784 

WE Seevivaccivanseve 294,085 297,862 332,044 


MEAT AND LARD STOCKS. 


Stocks of meat and lard at the seven 
principal markets showed considerable 
decline during October, a month of nor- 
mal decrease prior to the accumulations 
of the approaching winter packing sea- 
son. Meat stocks declined 51% million 
pounds during the month and lard 
stocks 38 million pounds. During the 
past twelve years the decrease in meat 
stocks for the month just ended was 
exceeded twice, in 1924 and again in 
1927. 


Lard stocks are the heaviest of those 
on hand on November 1 at any time 
during the past five years, dry salt meat 
stocks were exceeded only in the same 
period of 1929 and pickled meat stocks 
now on hand are the highest for any 
like eae in the past five years. Stocks 
of all of the major cuts with the ex- 
ception of pickled picnics are consid- 
erably heavier than those of a year ago, 
in spite of the sharp decrease during 
the month. 


This situation may be attributed to 
the fact that hog runs, while slightly 
smaller in October than a year ago, 
have been higher for every month this 
year than for the same month of 1932 
beginning with last May. At the same 
time consumer buying power showed 
little improvement so far as meat sales 
were concerned and the export outlet 
was low. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on October 31, 
1933, with comparisons as especially 
compiled by THE NATIONAL PRO- 
VISIONER, are reported as follows: 

Oct. 31, Sept. 30, Oct. 31, 
iain 1933. 1933. 1932. 

8. P. meats..151,171,897 183,815,852 144,481,433 

Total 


D. S. meats.. 50,145,783 68,650,954 31,070,876 
Total all meats.211,672,072 263,224,422 184,947,387 
P. S. lard 87,890,9' 5 























pare ,974 116,306,993 9,191,040 
Other lard ..... 7,992,414 18,040,865 7,434,091 
Total lard ..... 95,883,388 134,347,858 16,625,131 
8. P. regular 
PE cc wscess 36,065,998 38,930,617 33,448,968 
S. P. skinned 
NS ree ,500,048 69,249,258 63,848,884 
8S. P. bellies 38,611,856 51,825,083 34,507,489 
8S. P. picnics.... 11,833,587 23,615,311 12,373,764 
D. S. bellies.... 43,116,238 58,502,923 26,530,031 
D. 8S. fat backs. 6,626,698 9,198,485 4,130,396 
~ = ef 


GERMAN HOGS AND LARD. 

Top prices of hogs in Berlin for the 
week ended October 19, 1933, were 
, ang at $14.66 compared with $14.83 
or the previous week and $8.64 for the 
same time a year ago. Lard in tierces 
at Hamburg was quoted at $12.28 for 
the week ended October 19 compared 
with $12.93 the previous week and $8.13 
the same time a year ago. 

anagsilipiniaten 


LIVERPOOL PROVISION STOCKS. 


On hand November 1, 1933, with com- 
parisons, estimated by Liverpool Trade 
Association: 


Nov. 1, Oct. 1, Nov. 1, 

1933. 1933. 1932. 
Bacon, lbs. ........ 256,816 157,808 685,440 
ER -osedeces 1,357,104 1,395,072 1,848,000 
Shoulders, Ibs. ..... 53, 2,800 40,320 
i, Ge ccceces 5,304 5,688 6,613 
Cheese, cwt. ...... 27,014 23,982 20,678 
Lard, steam, tierces. 1,487 2,311 225 
d, refined, tons .. 3,768 3,659 1,043 


November 4, } 


PROVISION AND LARD MARKET, 
(Continued from page 24,) 
backs has been only fair, light prody. 
tion stimulating a little activity ani 
some price increase which failed t 
hold. There seemed considerable djs. 
position to move fat backs in 
regardless of the market at the tin. 
the product was available. 
Hogs. 

Hog prices at Chicago have show 
an average upward trend during th 
past two months compared with a de. 
clining trend in the same period a yea 
ago. In the month just ended the ayer. 
age price was $4.50 compared with 
$3.60 in the same month a year 
and the top $5.55 compared with $45 
last October. In September the ayer. 
age price was 20c higher and the top 
60c higher. In August the average was 
20c lower and the top 40c lower, (f 
the ten months of 1933, five showed g 
top price higher than a year ago and 
four months a higher average price, 
Receipts in May, June, July, August 
and September of this a were ¢con- 
siderably higher than those of a year 
ago at the eleven principal markets of 
the country which accounted in part 
for the lower prices. During the period 
just ended packers have been loath to 
hold any more product than they were 
forced to because of the pending tax 
on floor stocks and the increased costs 
owing to the processing tax. This re 
sulted in the distribution of as much 
product green as possible which may 
have been another factor in the lower 
price of hogs. 

Indications points to a somewhat 
smaller hog supply during the first half 
of the crop year 1933-34 but the last 
half of the year is expected to show 
the heaviest slaughter for that period 
of record, according to a federal live- 
stock statistician. 

fe 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Nov. 3, 1933, 
show exports from the country wer 
as follows: To the United Kingdom, 
35,151 quarters; to the Continent, 9,596. 
Exports the previous week were: To 
—. 92,047 quarters. to Continent, 

,622. 
oe 
CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended October 28, 1933, were 
3,888,000 Ibs.; previous week, 3,469,000 
Ibs.; same week last year, 4,451,000 lbs. 
from January 1 to October 28 this year, 
188,086,000 he: same period a year 
ago, 159,946,000 Ibs. : 

Shipments of hides from Chicago for 
the week ended October 28, 1938, were 
4,080,000 Ibs.; previous week, 3,179,000 
Ibs.; same week last year, 5,240,000 Ibs.; 
from January 1 to October 28 this year, 
215,971,000 lbs.; same period a year 
ago, 200,958,000 Ibs. 

——4—— 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 


U. S. ports, week ended Oct. 28, 1933: 
Phila. 








Week Ending New York. Boston. 
eS eS ee 549 2,938 17,980 
Get, Gi, Mee ncccses 7 er 
Oct. 14, 1938........ og 
ae a” 14,563 1,088 eves 
451 77,997 i] 
Oct. 29, 1932........ 14,216 roars 1398 
Oct. 32, 1982........ 28,324 
473,113 45,873 194,254 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

KER HIDES—There was a fair 
Pg the packer hide market this 
week, at prices steady with those paid 
late last week in a more limited way. 
There appears to be a fairly good tan- 
ner demand at present, while last 
week’s trading went partly to Exchange 
interests. Total movement for the week 
around 60,000 hides, mostly Oct. take- 
off. 

Trading was ae on the opening day, 
but on the following day all packers 
participated in the movement of around 
50,000 hides at steady prices, or on basis 
of 9c for light native cows. Later the 
market was quiet, but buyers were bid- 
ding 9c for River point light native 
cows, with only northern points offered; 
bids were advanced slowly and finally, 
late in the week, total of 10,000 light 
native cows and extreme native steers 
from River points moved at a quarter 
cent advance, or 9%4c. 

A few native and branded steers are 
reported still available at steady prices 
but packers’ stocks are generally light 
and fairly well sold up for the moment. 

About 11,000 native steers sold at 
10c for heavies, and couple cars north- 
em point extreme light native steers 
at 9c early; later about 5,000 River 
point extreme native steers sold at 9%c. 

Butt branded steers moved at 10c, 
and 7,500 Colorados sold at 9%c. A few 
heavy Texas steers brought 10c, and 
1,100 light Texas steers 9c; extreme 
light Texas steers quotable 8%c. 


Heavy native cows moved early at 
$%c. Total of 14,000 light native cows, 
runing mostly northern points, sold 
early at 9c, steady; later around 5,000 
River point light cows sold at 9%c. 
Branded cows sold at 8'4c. 


Last sale of native bulls was at 6c, 
for July-Oct. dating. Branded bulls 
quoted 5c, nom. 


SMALL PACKER HIDES—A local 
small packer sold Oct. production, about 
5,000 hides, late last week on private 
terms. Market quoted around 8c 
nom. for native all-weights and 8c for 
branded, with some buyers’ ideas %c 
less. Outside small packer lots pro- 
portionally lower, around 8c for natives, 
ie branded, 5c bulls. 


Local small packer association sold a 
car Oct. Colorados at 9%4c, and a car 
Oct. branded cows 8%4¢, steady. 

_Some light trading reported in Pa- 
cific Coast market at 7c, flat, for steers 
and cows, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES— 
tensa pg market, 2,000 San- 
mas sold a 3.00 gold, equal to 
10% @10ysc, c.if. New York, as against 
$22.50 or 948@10c paid late last week. 
Unsold stocks reported light. 


COUNTRY HIDES—tTrading in the 
country market remains almost at a 
standstill, despite the stronger feeling 
} prices. Very few hides coming in 
tom the country, as yet. Nominal quo- 
tations are around 7%4c, selected, de- 
livered for all-weights; buyers report 
nothing available under this. Heavy 

ers and cows around 7c, nom. Buff 
Weights 7%c, nom., and extremes 8%4¢ 

Possibly 9c, nom., for trimmed hides. 
lls around 5c, fiat. All-weight 


branded hides about 6c, flat, less Chi- 
cago freight. + 


CALFSKINS — As previously re- 
ported, one packer last week sold 15,000 
Oct. heavy 942/15-lb. calfskins at 19c 
for preferred northern points and 17c 
for River points; further offerings held 
at 20c and 18c. Last trading on Sept. 
light calf under 944-lb. was 14%c. 


Stronger feeling on Chicago city calf- 
skins; car or so reported to have sold 
late this week, details withheld; some 
quote nominal market 12%c for 8/10-lb. 
and 15%ec for 10/15-lb., but collectors 
talk 18@14c for lights and 16@17c for 
heavies. Outside cities, 8/15-lb., quoted 
around 134%@14c; mixed cities and 
countries 12@12'%c; straight countries 
about 9c. Chicago city light calf and 
deacons quoted 75@90c, nom. 


KIPSKINS—Packers moved Oct. na- 
tive kipskins late last week basis 14c 
for northerns, as previously reported. 
One packer sold Oct. over-weights this 
week at 13c for northerns, 12c for 
southerns; another packer sold Oct. 
southern over-weights at 12c. One lot 
of Oct. branded kips sold at 10%c. 

Chicago city kipskins 124%2@138c 
nom., top asked. Outside cities about 
12c, nom.; mixed cities and countries 
around lic; straight countries 8@84c. 

Packer regular slunks 70c last paid 
and bid, 80c asked. 


HORSEHIDES—Market steady, with 
good city renderers quotable $3.25@ 
3.50, and mixed city and country lots 
$2.75@3.00. 


SHEEPSKINS—Dry pelts steady at 
15@16%c for full wools, 10c for short 
wools, pieces and torn skins around 8c. 
Packer shearlings quotable 75c, nom., 
for No. 1’s; sales reported at 60c for 
No. 2’s, and 45c for clips, all 5c down 
from previous week; most No. 1’s com- 
ing in at present being pulled. Pickled 
skins are running to poor quality and 
cockly at this season; Sept. skins 
cleaned out earlier at $5.87% per doz. 
at Chicago; Oct. skins quoted around 
$5.50 nom., with buyers’ ideas $5.00@ 
5.25 per doz. Packer wool lambs last 
sold at $1.70 per cwt. live lamb at Chi- 
cago. Outside small ~acker lamb pelts 
quoted $1.10@1.15 each. 


New York. 


PACKER HIDES—Market quiet but 
steady. Two packers sold up to No- 








Handling Hides 


Much money is undoubtedly lost 
by the packer through improper 
ee and curing of hides and 
skins, 


Complete directions for the proper 
handling of hides and skins have 
been published by THE NATIONAL 
PROVISIONER. Subscribers can 
obtain copies by sending in the fol- 
lowing coupon, accompanied by a 
5-cent stamp: 

The National Provisioner: 

Old Colony Bldg., Chicago, Ill. 

Please send me copy of directions 
for take-off and curing of hides and 
skins. 
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vember ist, another holding some July 
forward brands, and fourth packer has 
October on hand. Native steers 10c, 
nom.; last sale of butt brands was at 
10c, Colorados 9c, native bulls 5%c. 
CALFSKINS—Market active on calf- 
skins and a better feeling now reported. 
Around 60,000 light skins sold early at 
$1.15@1.20 for 5-7’s, $1.60@1.70 for 
7-9’s, inside prices for collectors’ and 
top for — calf. Car collectors’ 
9-12’s sold later at $2.30, up 15c. 


a vee 
N. Y. HIDE FUTURE PRICES. 


Saturday, Oct. 28, 1938—Close: Dec. 
9.60b; Mar. 10.30 sale; June 10.60 sale; 
Sept. 11.00 sale; sales 27 lots. Closing 
20@30 points higher. 

Monday, Oct. 30, 1933—Close: Dec. 
9.11@9.40; Mar. 9.95 sale; June 10.23 
@10.30; Sept. 10.50b; sales 40 lots. 
Closing 35@50 points lower than Sat- 
urday. 

Tuesday, Oct. 31, 1988—Close: Dec. 
8.70n; Mar. 9.50@9.60; June 9.85@9.95; 
Sept. 10.05b; sales 43 lots. Closing 38 
@45 points lower. 

Wednesday, Nov. 1, 19883—Close: Dec. 
8.70n; Mar. 9.55 sale; June 9.85@10.00; 
Sept. 10.15@10.25; sales 31 lots. Clos- 
ing unchanged to 10 points higher. 

Thursday, Nov. 2, 19883—Close: Dec. 
8.75@8.95; Mar. 9.75@9.80; June 10.20 
sale; Sept. 10.55@10.60; sales 33 lots. 
Closing 5@40 points higher. 

Friday, November 3, 1933 — Close: 
Dec. 8.85b; Mar. 9.86@9.90; June 10.20 
@10.35; Sept. 10.69@10.75; sales 23 
lots. Market closing unchanged to 14 
points higher. 

~ fe 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Nov. 3, 1933, with com- 
parisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. 


Cor. week, 
ov. 3. week. 1932. 


Spr. nat. 

WE, saccse 10 104%n 10 10%n 7 Tn 
Hyvy. nat. strs. 10 10 6 
Hvy. Tex. strs. | @10 10 


Hvy. butt brnd’d 

C.. cesebe 10 g's. 6% 
Hvy. Col. strs 9% 9% 6 
Px-light Tex. 

ik. tupbere 8 8i%n 

Brnd’d cows 8 8i4n a 
Hvy. nat. cows 8 8%n 5%4G 
Lt. nat. cows 9 9 9 q 
Nat. bulls .. 6 
Brnd’d bulls 5n 5n 
Calfskins 144%@19 14%@19 84@ 
Kips, nat. 4 o 
Kips, ov-wt.. 13 2 13: ( 
Kips, brnd’d. 10% 9 On 
Slunks, reg...70 80 0 
Slunks, hris..40 50n 40 50n 32% 





Light native, butt branded and Colorado steers 
1c per lb. less than heavies. 


CITY AND SMALL PACKERS. 








Nat. all-wts. 816n 8in 5% 
Branded .... g 8n 8n 5n 
Nat. bulls .. @ 6n 6n 4 
Brnd’d bulls. @ 5n 5n 3 38%4n 
Calfskins ...12%@15%n 124%@154%n 7% 8 
Mets ucccns 12%@13n 12%@13n 7 
Slunks, reg..60 65n 65n 30 35 
Slunks, hris.30 35n 30 35n 25n 
COUNTRY HIDES. 
Hvy. steers.. 7 6 @6 3%@ 4 
Hvy. cows... 7 6 @6 38%@ 4 
WE Gapseves ™% 7 @7 44%@ 4 
Extremes 8%4@ 8& 8 @8 56 @5 
S. svecawe 5 m4 @ 2 
Calfskins ... 9n D9 D4 
BE coesbecs 8%4n 8 @ 8% @4 
Light calf ..40 50n 250n @25n 
Deacons ....40 50n 40 50n @25n 
Slunks, reg.. 20n @20n @10n . 
Slunks, hris.. 10n 10n ® Sn 
Horsehides ..2.75@3.50 2.75@8.50 1.75@2.50 
SHEEPSKINS. 
Sie. es... ckcdeas: - sabweuks 


es > “Rennie: “Hamman Py dosowtes 
lambs ..... 1.10@1.15 1.10@1.15 40 
ris) 80 


Pkr. shearlgs. 57 
Dry pelts ...15 16% 15 16 6 
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CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Chicago, Nov. 2, 1933. 

CATTLE—Compared with close last 
week: Weighty grainfed steers, also 
grassy and shortfed offerings scaling 
1,100 lbs. upward, 25@40c lower. Clos- 
ing trade was semi-demoralized on any- 
thing with weight; long yearlings, 15@ 
25c lower, practical top late being 
$6.00; light yearling steers, light heifer 
and mixed yearlings, mostly steady; ex- 
treme top, $6.40, paid for both mixed 
yearlings and yearling heifers; best 
1,360-lb. steers, $6.15 early, little with 
weight selling above $5.75 late; better 
grade yearling heifers, $5.75@6.25; 
heavy heifers, up to $6.10; 1,028-lb. 
mixed steers and heifers, up to $6.35. 
Most weighty steers scaling 1,400 to 
1,500 Ibs. sold late in the week at $4.25 
@5.00. Cows, fully steady; bulls, 15@ 
25c higher; vealers, $1.00@1.50 lower. 


HOGS—Compared with last Friday: 
Market 35@50c lower; pigs and light 
lights, 50@65c down; packing sows, 25 
@35c off. Main bearish influences were 
increased receipts, a sharp break in 
fresh pork trade, and the impending 
processing tax. Market was at a new 
low since May. Closing top, $4.25; ma- 
jority better grade 200 to 270 lbs., $4.15; 
270 to 350 Ibs., $3.60@4.15; pigs, $3.50 
down; packing sows, $3.10@3.50; 
smooth lightweights, up to $3.60; big- 
weights, down to $2.90. 


SHEEP—Compared with close last 
week: Fat lambs, mostly 25c lower; 
lower grades, steady; sheep, firm. An 
unsatisfactory dressed trade was the 
dominating factor in live trade despite 
sharply decreased receipts. Week’s top 
fat lambs, $6.90; closing top, $6.85; bulk 
desirable natives at mid-week, $6.50@ 
6.75, with values on low day practically 
in line with season’s low time. Week’s 
rangers, $6.25@6.85; native throwouts, 
$4.50@5.00; slaughter ewes, $1.25@2.75 
according to kind. 

en 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Nov. 2, 1933. 
CATTLE—Practically all classes of 
slaughter steers and yearlings were un- 
der pressure during the week, and clos- 
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Live Stock Markets 


ing values are unevenly lower. Desir- 
able grades scaling 1,000 lbs. and down 
met the best demand and are selling at 
weak to 25c lower rates. Heavier 
weights are mostly 25@50c under last 
Friday. Grass fat kinds were very 
scarce, and few offered sold at steady 
to weak levels. The practical top for 
the week stopped at $6.00 on choice to 
prime around 1,150-lb. weights and 
small lots of yearlings. An outstand- 
ing load of 944-lb. yearlings brought 
$6.75. Most of the fed offerings sold 
from $4.00@5.50, while grassers went 
at $2.70@3.85. Fed heifers are 15@ 
25c lower, but grass fat kinds were 
scarce and about steady. Slaughter 
cows ruled 10@15c higher, and bulls 
sold at strong to 15c higher rates. Veal- 
ers closed dull and mostly 50c lower for 
the week, with the late top at $6.00. 


HOGS—A weaker undertone also pre- 
vailed in the hog market, and final 
values are unevenly 10@25c lower than 
last Friday. Early in the closing ses- 
sion choice 180- to 240-lb. weights sold 
from $4.05@4.20, but on late rounds 
most sales to packers ranged from $4.00 
down. Shipping demand has been lim- 
ited all week, and big packers have dis- 
played a rather bearish feeling most of 
the time. Packing sows are around 15c 
under late last week, with $2.75@3.25 
taking the bulk. 


SHEEP — Declines of 40@65c were 
scored in fat lambs prices as compared 
with last Friday, with range offerings 
sharing the maximum loss. Both na- 
tives and range lambs topped the week’s 
trade at $6.75, while majority of more 
desirable grades cleared from $6.25@ 
6.65. A few shorn lambs were noted 
at $5.25@5.75. laughter ewes are sell- 
ing at steady to 25c higher prices. 
Heavy range ewes sold up to $2.60, 
while most natives ranged from $2.50 
down. 

a 


ST. LOUIS 


(Reported by U. 8S, Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Nov. 2, 1933. 

CATTLE—Steer prices developed fur- 
ther weakness the current week, while 
other classes of killing cattle varied 
from steady to higher in uneven trade. 
Compared with last Friday: Steers, 
steady to 25c lower, medium weight and 
heavy kinds affected most; mixed year- 
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lings, heifers and bulls, steady; coy. 
stuff, 15@25c higher; vealers, The of 
Top yearling and matured steers scored 
$6.00; 1,333-Ib. heavies, $5.25. Bulk of 
sales registered $4.50@5.85. One lot of 
833-lb. mixed yearlings made $6.50 and 
straight heifers topped at $6.00, Buk 
of good and choice mixed yearlings ang 
heifers went at $5.25@5.75, and medi 
fleshed kinds brought mostly $499 
5.00. Most beef cows cleared at $2 
2.75; low cutters, $1.00@1.50; top cows 
$3.75. Sausage bulls closed the perigi 
at a top of $2.60; vealers, $6.00, 


HOGS — Although recovering from 
the low time of the week, swine prj 
registered a net loss of 20@30¢ from 
the close of last week. .A top of 
was paid Thursday, with bulk of 
$4.10 and $4.15; packing sows, Mostly 
$3.15@3.50. 

SHEEP—Fat lambs ruled weak t 
25c lower for the period, other classes 
holding steady. City butchers paid 
$6.50 and $6.75 for choice lambs, while 
packers took the bulk at $6.00@635; 
throwouts, $3.50@4.00; slaughter ewes, 
$2.00@2.75. 

—— 


OMAHA 


(Reported by U. S, Bureau of Agricultural 
Economics. ) 


Omaha, Neb., Nov. 2, 1933. 

CATTLE—Prices for fed steers and 
yearlings worked steadily lower during 
the week. Weighty steers got the most 
price pressure and show a decline for 
the week of 25@50c, long yearlings and 
light steers declined around 25c. Light 
yearlings under 900 lbs. held close to 
steady. Fed heifers held steady, and 
grass cows, with improved demand and 
moderate receipts, advanced 15@2ic. 
Bulls are strong, and vealers fully 
steady. Choice weighty steers sold at 
$5.60; medium weights, $5.85; year- 
lings, $5.90. 

HOGS—Compared with last Satur- 
day, hog prices are weak to 20c lower. 
Thursday’s top was $4.25, with the fol- 
lowing bulks: 180 to 250 lbs., $3.85@ 
4.10; 250 to 350 Ibs., $3.50@4.00; 140 to 
180 lbs., $3.50@4.00; sows, $2.50@3.30; 
stags, $2.00@2.75. 


SHEEP—Compared with last Friday, 
lamb prices are weak; yearlings and 
matured sheep, steady. Thursday’s bulk 
fed wooled lambs, $6.40@6.60; sorted 
native and range lambs, $6.25@6.40; ex- 
treme weight natives, downward to 
$5.25; fed clipped lambs, $5.65@5.1); 
good and choice yearlings, $4.00@5.00; 
good and choice ewes, $1.75@2.75. 


Kansas City, Mo. 
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SIOUX CITY 


ported . S. Bureau of Agricultural 
(Be W by 


Sioux City, Ia., Nov. 2, 1933. 

CATTLE—Beef steers and yearlings 
ruled weak to 25c lower than last Fri- 
day, with maximum decline noted for 
offerings that scaled above 1,000 lbs. 
However, demand showed a little more 
urgency toward the close. Choice light 
mixed yearlings scored $6.00, medium 
weight beeves sold around $5.50, and 
bulk earned $4.50@5.50. Fat she stock 
strengthened slightly. A few choice 
heifers made $5.75. Load lots of good 
beef cows turned at $2.75@3.35 and low 
cutters and cutters bulked at $1.50@ 
900. Bulls and vealers displayed firm- 
ness. Medium bulls ranged up to $2.50 
sparingly, and choice vealers sold up 
to $6.00. 


HOGS—Sensitive to recent volume, 
price fluctuations featured trend to 
values. Under a narrow shipping de- 
mand, coupled with a restricted local 
packer outlet, the moderate supply came 
under pressure and a 25@3bc decline 
was enforced compared with last Fri- 
day. Thursday’s top held at $4.05, while 
bulk of 170- to 290-lb. weights ranged 
$3.75@4.00. Most 290- to 360-lb. butch- 
ers cleared at $3.25@3.75. Light lights 
cashed mainly at $3.50@3.75. Packing 
sows moved at $2.75@3.15; big weights, 
down to $2.60. 


SHEEP—Sluggish lower dressed mar- 
ket exerted a bearish influence on live 
lamb trade, and light local receipts were 
taken at weak to 25c lower rates than 
last Friday. Late top for choice wooled 
natives made $6.60, with majority sell- 
ing $6.25@6.60; extreme heavies, down 
to $5.50. Fed clipped offerings turned 
mostly at $5.40@5.60. Aged sheep 
ruled about steady, slaughter ewes com- 
manded $1.75@2.50, choice quotable to 
$2.75, and odd lots yearlings sold up 


to $4.85. 
ae 
ST. JOSEPH 


(Reported by U. S, Bureau of Agricultural 
Economics. ) 
St. Joseph, Mo., Nov. 2, 1933. 
CATTLE—Firmness in light year- 
ling, with a slight tendency to weak- 
ness in long yearlings and light steers, 
and a slow, 15@25c lower market for 


medium and heavy steers featured the 
week’s fat cattle trade. Shortfed west- 
em steers ruled steady to 25c lower, 
with grassers strong to a shade higher. 
Cows moved 15@25c higher; bulls, 10@ 
lic higher; vealers, very slow and 
steady to 50c lower. Most fed steers 
and yearlings brought $4.50@5.60; 
Week’s top, $6.00, paid for 1,054-Ib. 
steers and 813-lb. mixed yearlings; 
short fed western steers, $3.65@5.00; 
gtassers, $3.00@3.50; bulk fat heifers, 
$4.00@5.50; choice 880-Ib. heifers, $5.75; 

f cows, $2.00@2.75; cutter grades, 
on oe bulls, $2.00@2.35; top veal- 


HOGS—Local receipts showed fur- 
ther marked gain in keeping with in- 
creased supplies elsewhere. Prices on 
the whole were little changed until late 
today when they dropped to the low 
point for about 9 weeks. Top late, 
bi Late market, which involved a 
'g share of the day’s receipts, figured 

25e under last Friday; bulk 160 to 
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270 lIbs., $3.90@4.00; 280 to 350 lbs., 
$3.65@38.85; some 3875-lb. hogs, $3.50. 
Day’s early top was $4.20. Sows show 
no change; bulk today, $2.80@8.25. 


—j — 
ST. PAUL 


(By U. 8. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Nov. 2, 1933. 

CATTLE—Trade in most classes of 
livestock this week showed the effects 
of unseasonally warm weather, which 
worked against both the live and the 
dressed trade. Good to choice dryfed 
yearlings and light steers sold at $5.00 
@5.75, a few $5.85@5.90; good to choice 
medium weight and weighty steers, 
$4.50@5.25; most grassy steers, $2.00 
@3.50; bulk butcher heifers, $2.00@ 
4.00, dry-feds to $5.50. A few good 
grass cows sold at $3.00; other desir- 
able grassers, $2.00@2.50; medium 
grade bulls, $2.00@2.50; better vealers, 
$5.00@6.00. 

HOGS—Hog prices broke mostly 35c 
per hundred on the average during the 
first three days this week, bulk better 
180 to 250 lbs. selling on Wednesday 


at $3.90; 260- to 325-lb. butchers, $3.40 (a) 


@3.75; 160 to 180 lbs., $3.75@38.90; 140 
to 160 lbs., $3.25@3.50 or better, fat 
120- to 140-lb. weights, $3.00@3.25; 
bulk good packing sows, weighing 375 
lbs. down, $3.00@3.25. 

SHEEP—Slaughter lambs are mostly 
50c lower than a week ago, bulk better 
natives selling today at $6.00; common 
throwouts, $3.50@4.00; most slaughter 
ewes, $1.50@2.25. 

~~ - 


CORN BELT DIRECT TRADING. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Nov. 2, 1933. 


In spite of only moderate receipts, 
a very slow demand characterized the 
market for hogs at 22 concentration 
points and 7 packing plants in Iowa and 
Minnesota. Current prices are mostly 
15@25c under the close of last week. 
Good to choice hogs scaling from 180 
to 250 lbs. predominated in the receipts 
and sold late from $3.60@4.00; bulk, 
$3.70@3.90; few 260- to 300-lb. weights, 
$3.50@3.75; most light and medium 
weight packing sows, $2.70@3.15. 

Receipts of hogs unloaded daily at 
these 22 concentration points and 7 
packing plants for the week ended Nov. 
2, were as follows: 


week week. 
ee errr ee 16,200 10,500 
SS ee eee 23,700 11,700 
Se! GT ae Jue eWinet 0 os-0% 40,700 27,300 
,. 8 Speers S 21,200 11,400 
_ ,, a Se eee 11, 17,200 
le Se De wcecwestenks tices 9,500 3,000 





a | | 
\ \ \ 
oS \s nial 
} VU Si, 





CME 
} le 


argest 
Detroit,Mich. Dayton,Ohio gs 

La Fayette, Ind. ~ 
Louisville,Ky. Cincinnati,Ohio “™“® 
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CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers, top live- 
stock price summary, week ended Oct. 
26, 1933: 
BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 
ended Prev. week, 
Oct. 26. week. 1932. 
 baweectontaceaed $ 4.80 $ 4.75 $ 4.65 
eer 4 4.00 5.25 
WE. wiecvedececeues 3.50 3.50 4.00 
CE? Sc cccscoceree ees 2.75 3.00 3.00 
EE eT 2.75 3.00 3.25 
PEMMOG RIOT. 22. cccccce 2.00 2.00 2.75 
Moose Jaw .........++. 3.00 3.00 3.25 
Saskatoon ............+. 2.75 see 3.00 
VEAL CALVES 
EN cb sbbeceemaeeet $ 7.50 9 7.50 $ 7.50 
eee -00 6.75 7.00 
WE ccccctccecccse 5.50 5.50 5.00 
TS « cnc-deibaes 004 64 2.75 3.25 4.00 
Edmonton ........+-.4+: 4.00 4.50 3.50 
Prince Albert .......... éains 3.00 2.50 
Moose Jaw ..........+-. 3.50 3.50 4.00 
rae 2.75 2.75 3.00 
SELECT BACON HOGS. 
I 5h hn clcdreb adel aie $ 6.15 $ 6.35 $ 4.00 
Sree 6.25 6.50 5.10 
| =e peecererre 5.50 5.75 4.00 
i IES EUR: 5.25 5.65 3.75 
PEED ccecvecececones 5.15 5.40 8.75 
Prince Albert ... 62.000. 5.20 5.70 3.70 
OE aera 5.25 5.75 4.00 
GEE, Saccnvecavenes 5.20 5.60 8.70 
GOOD LAMBS, 
SI  Neinck 6asoeanealll $ 6.50 $ 6.50 $ 4.75 
DEE. arevecschedeces 5.85 5.85 4.50 
EE i3s cocoa ax eee 5.00 5.00 3.75 
DE Spee c<enc en ened ® 4.15 4.10 4.00 
DEER: soe ccocvcvese 4.00 4.15 3.50 
Prince Albert .......... 3.60 3.25 3.00 
SE? eae 4.25 4.25 8.25 
En. ceFebeeeccese 4.00 3.75 3.00 
~~~ fe —— 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Oct. 27, 1933: 
































At 20 markets: Cattle. Calves. Sheep. 
Week ended Oct. 27...... 258,000 403,000 420, 
Previos week ........... 297,000 373,000 478, 
BED dibrdvocsececies cctes ,000 510,000 452,000 
WE -~ Uesdebsbariecccuchls 291,000 658, 613,000 
SE tianbncese + binuket eon 328,000 575,000 ,000 
SE Skee ckwines shentas cael 351,000 664,000 525,000 
SE. perk eevetan eet uen din 343,000 669,000 523,000 

Hogs at 11 markets: 
=... ee a Pee ere re 342,000 
PE SEINE: 0-0-0000 + cunten. 640s beeunubane 305,000 
EE, wdegnhes cnc ccceeens+6acnseeevanseenid 421,000 
BE «0: 0AtaS 60 0:60 40'09-6000.000 sane hlae seal 582,000 
BEE. a6dcccecssescncoowercuscvesetaseseuen 497,000 
BEE ecpaeccecesqncscegesonseseeteensnceal 591,000 
BED .cnabenies atsGseecevnsshosbsoueaentee 584,000 

At 7 markets: Cattle. Hogs Sheep. 
Week ended Oct. 27...... 206,000 ,000 280,0 
Previews WOOK 0 .c.cccsve 239,000 247,000 322,000 
MEE, “Nallawokeiséeé<siepeaae 179,000 340,000 296,( 
ee ee 222,000 000 383,000 
BE + wkaGduvcecdcccankd’ 253,000 414,000 442,006 
 _- Serre: 262,000 484,000 333,000 
W228... cece cece eeeeeees+244,000 475,000 296,000 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Oct. 28, 1938, 
are reported as follows: 








Cattle. Calves. Hogs. Sheep. 

Jersey City ........ 5,538 8,782 4,933 47,333 
Central Union ..... 3,284 1,452 ---- 13,985 
. i 366 2,368 16,746 8,266 
a a 9,188 12,602 21,679 69,534 
Previous week ..... 7,914 14,259 19,112 176,035 
Two weeks ago..... 6,623 12,601 22,408 64,303 








Exclusively 
Nashville,Tenn. Omaha,Neb. 
Indi lis, Ind. 
Montgomery, Ala. Sioux City, la. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at princi 
centers for the week ending Saturday, October 
1933, with comparisons, are reported to THE 
NATIONAL PROVISIONER as follows: 

CHICAGO. 
Cattle. Hogs. 

3,229 

1,569 


Sheep. 


11,910 
a G4 552 


7,087 


Armour and Co. 
Switt & Co. 


Wilson & Co. 
Anglo- Amer. Prov. Co. 
Hammond Co. eeee 
Libby, McNeill & Libby. cove 
Shippers 9,3 12,651 
Others 29, a0r 2,061 
og Pkg. Co. "4 83,120 hogs; Independent Pkg. 
ee hogs; — iy Lunham & Co., 635 hogs; 
or Food Pr Corp., 1,068 hogs; Agar Pkg. 
Co., 2,851 hogs. 
Total: 53,158 cattle, 
58,249 sheep. 
Not including 1,567 cattle, 1,730 calves, 37,902 
hogs and 17,888 sheep bought direct. 


KANSAS CITY. 
Cnttie, Calves. 
810 


3,227 
1, 001 


3,049 
1,509 
9,13 


5,773 calves, 56,350 hogs, 


Hogs. 
5,369 
2,601 


Sheep. 
3,861 
5,389 
2,676 

7 956 
8,837 
"32 

21 
1,623 


25, 5,375 


Independent Pkg. Co. 
Jos. Baum Pkg. Co 


5,291 23,574 


OMAHA, 
Cattle and 
Sheep. 
5,838 
11,116 
3,119 
5, as 


Hogs. 
by 478 
3,656 

3, "387 
719 
3,128 
10,345 
Hoffman Pkg. 


Eagle Pkg. Co., 5 cattle; Geo. 
“6 Co., 


® ui cattle; Grt. Omaha Pkg. d 
Omaha Pkg. Co., 54 cattle; J. Roth & Sons, 
cattle; So. Omaha Pkg. Co., 12 cattle; 

Pkg. Co., 408 cattle; Nagle Pkg. Co., 267 cattle; 
Sinclair Pkg. Co., 29 cattle; Wilson’ & Co., 444 
cattle. 

Total: 20,347 cattle and calves; 25,713 hogs; 
25,608 sheep. 

EAST ST. LOUIS. 
Cattle. Calves. Hogs. 
1,673 6,654 
3,587 3,729 
763 are 
3,534 
oeee 
3,821 18" 13 
314 6,762 


10,158 46,215 

Not including 2,611 cattle, 2,364 calves, 

hogs and 2,122 sheep bought direct. 
8T. LOUIS. 

Cattle. Calves. 


Sheep. 
4,569 
4,083 
"349 
“427 
786 
9,914 

27,790 


Sheep. 
48 


Hogs. 


604 
121 
788 
8ST. JOSEPH. 
Cattle. Calves. 
670 
640 
1,647 
8,686 2,957 
SIOUX CITY. 


Cattle. Calves. 
2,774 165 
3,04: 


Sheep. 
11,782 
022 


17,459 


Sheep. 
4,407 


Cudahy Pkg. Co.... 
Co 4,462 
4,406 


Armour and 
9,275 
hs 
548 


Armour and Co 
Wilson & Co.. 


Not including 77 cattle bought direct. 
DENVER. 

Cattle. Calves. Hogs. 

863 

803 

188 


505 1,854 
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8ST. PAUL. 

Cattle. 
Armour and Co..... 3,646 4,834 
Cudahy Pkg. Co.... 44 1,336 
7,534 
89 
6 


13,799 
WICHITA, 


Cattle. Calves. 


Cudahy Pkg. Co.... 735 


Dold Pkg. Co 
Wichita D. B 
Dunn-Qstertag 
Fred W. Dold&Sons. 
Sunflower Pkg. Co.. 


Not including 1,839 hogs bought 
MILWAUKEBR. 


Cattle. Calves. 


Plankinton Pkg. Co. 2,906 4,593 
a oy Pkg. Co vawe 


Armour and Co.,Mil. 
N.Y.B.D.M. Co.,N.Y. 


Others 


INDIANAPOLIS. 


Cattle. Calves. 


611 
151 


Kingan & Co 
Armour and Co 
Hilgemeier Bros. 
Brown Bros. 
Stumpf Bros. 
Meier Pkg. Co 
Indiana Prov. Co.. 
Schussler_ Pkg. Co.. 
Maass-Hartman Co.. 
Art Wabnitz 
Shippers 

Others 


“i 
“49 
2,049 
109 
3,008 
CINCINNATI. 


W. Gall’s Sons.. 
224 
74 


FS Sander Pkg. Co.. 
J. Schlacter’s yt 
J. & F. Schroth Co. 20 
John F. Stegner&Oo. +4 


“115 
531 
504 

1,709 


Cattle. Calves. 


Hogs. 
12,914 


19,732 
15,455 
48,101 


Hogs. 
2,389 
1,699 


"387 


direct. 


Hogs. 
12,118 


1,087 
7 


"203 


40,298 


Sheep. 
12,093 


16,241 
17,951 
46,285 


Sheep. 


Hogs. 


"488 
6,033 
1,441 


2,695 
787 


2,237 
2,942 
277 


117,165 


"98 
"237 
2,174 
422 


5,071 


Not including 1,120 cattle, 36 calves, 2,678 hogs 


and 131 sheep bought direct. 


RECAPITULATION. 


Recapitulation of packers’ 
for week ended Oct. 28, 1 


CATTLE. 


Milwaukee ° 
Indianapolis . 
Cincinnati 


ux ty. 
Oklahoma City 
Wichita 


St. Paul < ° 
Milwaukee 


Indianapolis 
Cincinnati 


Chicago 
} a ony City 
maha 


St. 


urchases by markets 
» with comparisons: 


Cor. 


ese, SESE 
pannel bake rf 


~ 
COP Ol DO ROI 


— 
oo 
ad 
~ 
& 


a 
be] 
_ 
- 
iy 


SEREEZES: 322 


ESSaann0N8h, ASN 


| 
@ 


= 
g 


St. 


Oklahoma City 
Wichita 


Joseph 


BS 


888 
SERREIES35 


Milwaukee 
Indianapolis 
Cincinnati 


ste. 


Bl sesGesske 


i 


CHICAGO LIVESTOCK 


Statistics of livestock at the Ohi 
Stock Yards for current and comparative 


i 


Derlods, 


Hogs. 
19,236 
18,656 
17,504 
18,288 


15,121 
9, 


s 
Bane s 


| 


Total this week.. 
Previous week 
Year ago 

Two years ago.... 


Bras 
#238 


9,709 
SHIPMENTS. 
Cattle. 


port pare 
Se288 5 


ls 
Sesclesessaf  E€eZles 


Total this week.. 
Previous week 

Year ago ........18, 
Two years ago.. 124 054 


Total receipts for month and year to Oct, % 
with comparisons: 
—October—— 
1933. 1932. 


Dad 
| 
a 


22. 
528 


a 


eee 
5 


088. ea 
ke 
2954408 Sait 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lamb. 
Week ended Oct. 28.$ . 40 $430 $2.30 §6% 
Previous week ...... 5.50 4.25 2.2 65 
1932 3.40 


4.90 
9.35 


1, 515 
2.10 54 
2.60 8.10 
9.45 475 12. 
9.15 5.80 13.0 


. 1928-1982 ....$10.80 $7.25 93.40 $88 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
36,100 90,000 61,80 
36,387 76,775 S48 
107,181 ai 
ie 
184.773 
136,000 
*Saturday, Oct. 28, 1933, estimated. 
HOG RECEIPTS, WEIGHTS AND PRICES. 


Receipts, average weights and top and average 
prices of hogs with comparisons: 
No. Avg. — 
Rec’d. Wet. 
*Week ended Oct. 28. 97,900 
eek 87,068 


aT, 698 


*Week ended Oct. 28.... 
Previous week ° 
1932 


Av. 1928-1932 


*Receipts and average siciade for week ending 
Oct. 28, 1933, estimated. 


CHICAGO HOG SLAUGHTERS. 


s slaghtered at Chicago under federal 
ak. for week ended Oct. 27, 1933, with cm 
parisons: 

Week ended Oct. 27 

Previous week ° 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers euime the week ended Thursday, 
Nov. 2, 1933, were as follows: 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 








anger 
38 


5 
*. 
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5 
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8a| Sasees * 
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SaskRas * 



















































































November 4, 1933. 
RECEIPTS AT CENTERS 


OCTOBER 28, 1933. 


SATURDAY, 





Cattle. Hogs. Sheep. 
1,000 9,000 6,000 
300 1,500 200 
100 1,500 8,200 
200 3,000 100 
100 1,500 2,500 
500 1,500 ,000 
1,700 1,500 8,000 
200 200 100 
100 100 100 
200 200 4,800 
200 500 300 
200 600 300 
100 3,000 200 
see 1,500 500 
300 2,300 200 
100 1,200 200 
100 100 100 
100 200 100 
MONDAY, OCTOBER 30, 1933. 
ee 17,000 30,000 15,000 
Kansas City ....+-eeeees ,000 8,000 _ 5,000 
QmahA .vcceceeeeesceeeee 18,000 11,000 10,000 
TABIS ccccccccccccece 6,500 12,000 3,000 
St, Joseph ....eeeeeeeeee 4,500 10,000 5,000 
City ..ceceeececeee 11,500 7,000 13,000 
SET cpacvevevives sees 12,500 10,000 36,000 
BMD, coccccccces 1,500 800 500 
Milwaukee ....+-+-++eee- 900 3,000 500 
PeRVER co ccccccccecccces 7,200 8,000 30,900 
Toulsville ......eeeeeeeee 300 900 600 
Wichita ..cccrseceeceeee 900 1,300 400 
Indianapolis .......+-e0ee 800 10,000 2,000 
Pittsburgh ....---+-seee 1,000 5,500 3,500 
Gincinnati ....---e+ eee 3,500 ,500 
eR 1,700 10,200 6,800 
rv _ leek odes ee oees ‘ FE : 
: = a 600 1,100 900 
oe BE A saieicietiae 800 400 300 
TUESDAY, OCTOBER 31, 1933 
tetneeetese ee 9,000 30,000 12,000 
4 ere 7,000 ,000 5,000 
Omaha .....- 7,000 6,500 5,500 
DEEL aocesecoccccsee 5,500 9,500 2,000 
BEE ccccccccccccce ,000 5,500 3,500 
Se 3,500 4,500 1,500 
Pe 2,000 8,000 7,500 
4 Ga 1,500 400 300 
Milwaukee .......-eseeee0e 600 2,000 400 
Denver . 1,300 900 12,300 
ES 300 700 400 
MEET etecsceccevccvcs 700 1,300 900 
Indianapolis ............- 2,800 8,000 2,000 
DEE esecbccceccese 200 1,000 800 
|: rs 900 4,600 900 
EEE seesecccccccccees 200 2,200 900 
ee 200 1,000 2,000 
DE s5604 <6660-ones 100 900 200 
Oklahoma City ......... 700 1,400 400 


12,000 
6,000 
6,500 
1,500 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets Thursday, Nov. 2, 1933, 
as reported by the U. S. Bureau of Agricultural Economics: 


































































Hogs (Soft or oily hogs and roast- CHICAGO, E.S8T. LOUIS. OMAHA. KANS, CITY. ST. PAUL, 
ing pigs excluded): 
Lt. It. (140-160 Ibs.) gd-ch...... $3.60@ 8.85 $3.75@ 4.10 8.75 @ 3.90 $3.25@ 3.75 
‘(180-200 Ibs.)  epmenitaee tis di0@ 41s 23 D420 3.86 8.00 
Med. wt. (200-220 sibs.) “gach... 4.20 4.10@ 4.15 4.25 4.20 3.85@ 3.90 
(220-250 ine} thes bib: hae 24.20 4.05@ 4.15 4.05 4.15 3.75@ 3.90 
wt. (250- vibe.) gd-ch Q@ 4.20 4.00@ 4.15 4.00 4.05 3.40@ 3.85 
(290-350 Ibs.) gd-ch........... 415 3.75@ 4.05 4.00 8.85 3. 65 
PME50-498. Ibe) fs ee 340 3200 3.20 3.00 310 2.65@ 310 
1B.) BOOG wecccscccce 5 ° @ - oo. ° . le 
(325-550 ibs. BE aelcoe ate not 2 3.25 3.15@ 3.85 2.85 2.90 2. 90 
(275-550 Ibs.) good ......+...- 8.80 3.00@ 3.35 2.75 2.90 2. 15 
SItr. pigs (100-180 Ibs.) gd-ch.. $00 SAUER: - ccaccss vas ) 3.60 8. 25 
Av. cost & wt. Thur. (Pigs excl.) 21 Ibs. 3.97-217 Ibs. 3.66-265 Ibs. BOT, wectbetess 
Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 
WIE anocavlawanskuradtee cok 25 6.00@ 6.25 5.65@ 6.15 5.65@ 6.25 5. 6.00 
ade eRe SIS SS, 00 5.50@ 6.00 5.15@ 5.65 5.00@ 5.75 4.85@ 5.50 
ied aa a Ee i aces 25 3.75@ 5.50 415@ 5.15 3.75@ 5.00 8.75@ 4.85 
I beth owascinedeivaanakean 50 2.75@ 3.75 2.50@ 4.15 2.75@ 3.75 2.25@ 38.75 
STEERS (900-1100 LBS.) : 
MOMMIES Bvccccacacteticeste sees. 5.50@ 6.10 5.75@ 6.25 5.50@ 6.00 5.35@ 6.00 5.25@ 5.85 
Good .. 5. 5.75 5.25@ 6.00 4.75@ 5.65 4. 5.65 4. 5.50 
Medium 4. 5.00 3.75@ 5.50 4. 5.15 3.75@ 5.00 8. 4.75 
Common ':.. 2.75@ 4.50 2.75@ 3.75 2.50@ 4.15 2.75@ 3.75 2. 38.75 
STEERS (1100-1300 LBS.) 
|” AEE CE | boteeees 5.25@ 6.00 5.25@ 6.00 5.15@ 5.75 4. 5.75 4. 5.75 
ME ctoxccsaccosko on eeaciones 4.50@ 5.50 5.00@ 5.75 4.40@ 5.50 4.25@ 5.35 4.25@ 5.25 
MIE. wacaunisrbchonoree .... 8.50@ 5.00 3.75@ 5.25 38.75@ 4.75 3.50@ 4.60 3. 4.50 
STEERS (1300-1500 LBS.) 
IE hvccccecnunbesoceus .... 4.60@ 5.75 5.00@ 5.50 475g 5.50 4.75@ 5.50 4.65@ 5.85 
Win wasicswcnetosccchee +e. «©6.4,25@ 5.25 4.50@ 5.25 4.15@ 5.15 L0G 4.90 1008 4.90 
HEIFERS (550-850 LBS.) 
EY Sosceccancc toasters : 5.85@ 6.25 5.75@ 6.25 5.50@ 6.00 5.40@ 6.00 4.65@ 5.50 
bikincoueaeeke erences 5.25@ 5.85 5.25@ 5.75 4.75@ 5.50 4.65@ 5.50 2.00@ 4.65 
MNS. iciah tab tekuaces age: 3.00@ 5.50 2.25@ 5.25 2.60@ 4.75 2.50@ 4.75 5.50@ 6.00 
III, acne sank anata eek ers 4.50@ 6.25 ......... . 450@ 5.85 4. 6.00 4.15@ 5.85 
COWS: 
EY apeisaccuaebieacesendedae 2.50@ 5.25 .........- 2.35@ 4.75 2.50@ 4.65 1.75@ 4.85 
Rinaaiegs 3.00@ 4.25 3.00@ 3.50 2.75@ 3.35 20a 3.25 2. 8.25 
Com-med. 2.25@ 3.00 2.15@ 3.00 2.10@ 2.75 2.00@ 2.65 1. 2.50 
Low cutter and cutter 1.35@ 2.25 1.00@ 2.15 1.35@ 2.10 1.25@ 2.00 .75@ 1.65 
me went 3.00@ 3.40 2.60@ 3.00 2.40@ 3.15 2.50 2.85 
SUPER. ‘ccacwesescectege axed y j y ' | 8 2.85 2.85 \ 
IE ig cate chaisiasseas 2000 8.25 750g 2:60 160g 2:40 750 2:50 et 2.50 
VEALERS (MILK-FED) 
RIE osos esc sens seed o-aine 5.00@ 6.50 4.50@ 6.00 5.00@ 6.00 4.50@ 6.00 4. 6.00 
MEIN ie ticatecbuantocenttes 4.00@ 5.00 3.50@ 4.50 4.00@ 5.00 3. 450 3.25@ 4.50 
aaa teatime: 3.00@ 4.00 2.00@ 3.50 2.00@ 4.00 2.00@ 3.00 1. 3.25 
3.00@ 4.00 4.25@ 5.00 3.25@ 4.50 3.00@ 4.75 3.75@ 5.00 
500g 3.00 2. 4.25 200g 3.25 200g 3.00 2008 3.75 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. down) gd-ch.......... 5.75 6.85 6.008 6.50 65g 6.60 6.15g 6.50 5.75@ 6.25 
IN eran ce cAvnees dee 4.50@ 6.00 3.50@ 6.00 4.00@ 6.25 4.25@ 6.15 3.50@ 5.75 
YEARLING WETHERS: ies 
(90-110 Ibs.) gd-ch............ $8 5.35 At | 5.00 3-15 5.00 4.508 5.00 4.00@ 5.00 
Ripa a arate Oa paanae 3.50@ 4.25 3.50@ 4.25 3.25@ 3.75 3.75@ 4.50 3.25@ 4.00 
EWES: 
(90-120 Ibs.) gd-ch............ 1.75@ %.75 2.00@ 2.75 1.75@ 2.85 2.00@ 2.75 1.75@ 2.50 
(120-150 Ibs.) gd-ch........... 1.50@ 2.60 1.50@ 2.50 1.50@ 2.50 1.75@ 2.60 1.50@ 2.50 
(All weights) com-med........ 1.25@ 2.25 1.00@ 2.00 1.00@ 1.75 1.00@ 1.75 1.00@ 1.75 
SLAUGHTER REPORTS i pe a calle 
IS cla e eh acini oie s R \ 
Special reports to THE NATIONAL PROVI- Kansas RRNA EAN 25,375 25,061 22,148 
SIONER show the number of livestock slaugh- Qmaha ..............sse- ,129 427,847 23,637 
tered at 16 centers for the week ended October 28. fa ist ME scanned 9,787 8,990 7,920 
Ge WME. 5. 5005 sco5eone 6,804 16.898 13,354 
CATTLE. Seax Oty 2... 13,365 12,720 9,902 
Week Cor. Hike ere 5:00 obs ate 1,013 870 1,000 
ended, v. WOE, WEE WORE cccccicccece ie a 3,243 4,285 
Oct. 28. ‘week. 1932. Philadelphia De a oe 8st 9,246 7,648 
: ESS ree ‘ 3 é 
BE gases sstesecnseee B5 587 86,361 ote «New York & Jersey City. 70,540 15,936 71,767 
Gust geass « 16817 25'223 18391 Oklahoma City ......... 1,087 830 1,479 
Dik ao” lf sata lie i ‘ . ¥ CORD nccccccccecss Ee 2,427 2,477 

OE Oe ees 20,188 22,566 10,535 Saver 22°390 267139 4'800 

eee doa 8.808 62 st. Paul ............... 28,386 27,081 28,808 

Wichita ...........2222. 2,645 25557 2,057 Milwaukee .............. 2,149 81,655 1,959 

fae) 000. 2,102 2189 {700 

hiladelphia ............ , ; Ce ae re oe 

Indianapolis ............. 5791 «2191 «1525 2 Tt «- SENSES SER SS » SURED 

New York & Jersey City. 10,198 10,275 8,670 fea 

Oklahoma City ......... 134 5,101 3,401 

Gactasati 1 tp ER SEES 4 oo fan yon 
WTIVER ccccctccesccccvece . . . 

St. Paui MRO a 11,883 12,567 10,371 ST. LOUIS HOGS IN OCTOBER. 
4 col aa alas: ; : . Receipts, weights and range of top 
TRE: .60:0:66wo:8 00 0ecnbiew 165,833 186,642 136,699 prices of hogs at National Stock Yards, 

HOGS. Ill., for October, 1933, with compari- 

ER icc iciackaaccd 79,974 79,508 102, 086 sons, as reported by H. hk Sparks & Co.: 

Se GE cséwcsedecas 007 33,585 50,419 

A GRRE 17,432 17,198 30,059 Oct., Oct., 

Bast, eo  “appetnaers 38,088 19,015 24.408 1933. 1932. 
« TOKEPN 2. .cecsecceess ’ , ’ Receipts, number ............ 182,880 207,362 

Gens City ceeceecccccers eae ee] tt eae weight, Ibs. ........ 212 198 

Fort avorth eee e eee. ee 2388 12:51 Top prices: 

PL - .cessbaneese a x 

Indianapolis 2.21. ais: St 10,285 24100 Lowest. .2oscsccccccsciciiss @a0 $330 
ew Yor ersey . , 

Oklahoma. City y 5.277 4,042 5.010 Average cost ........ gueaaal 4.55 3,58 

— 17,141 18,202 =—20.804 Corn crop in this territory better 

St. Paul . 32,646 19,174 ‘28g than expected. Good many hogs held 

Milwaukee 13,429 12,627 19,574 back waiting for government regula- 
RE PS ne 382,499 312,138 461,426 tions. Weather good for feeding. 
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SOLVES PorK PACKING 
PLANT PRoBLEMs! F.c. ROGERS, INC 


Se NINTH AND NOBLE STREETS ens 
Many Operating It Hog Killing PHILADELPHIA 4 Chicago 
Tests! 111—Handling 
Fancy Meats 


a PROVISION we hem 


V—Pork Cutting Rock, Ark. 


VI—Pork Trim- B | 2 © KE hR offices of t 


ming 
a iatting Purchase 


vIni—3: skir d 
Converting Pork engl 
“ats 
1X—Lard Manu- Member of New York Produce Exch ange calves, 50,0 
facture 
-_Seeialen and Philadelphia Commercial Exchange Barney | 
Trading Rules 
XI—Curing Pork has been u 
X1I—Soaking and ing rapid 
Smoking Meats expects » 


sit aaae H. P. HENSCHIEN one 


ARCHITECT After “g 
Established since 1909 a OY 
at egren PACKING PLANTS — _ PLANT ADDITIONS osen 

Coot Distribution RECONDITIONING FOR GOVT. INSPECTION os vee 


earned res 
a rl 59 E. Van Buren St., Chicago, Ill. 




















Jose R. 
India, mez 
—e turers an¢ 























ORDER exico, W 
Plus postage 25¢. NOW ! Menges A Ma nse Inc. me ae 


Foreign: U. 8. Funds t indu: 
Flexible Leather: $1.00 ARCHITECTS — DESIGNERS — CONSULTANTS | mee 
extra. TO THE MEAT PACKING INDUSTRY | x 

Remittance with order. Book Department Successors To omg 


THENATIONAL PROVISIONER *S823502 | | ns x. ease De OO compariso 


ST. LOUIS, MO. 

















Cured meats, 
Fresh meats, 


Backus Baskets for 7" l,i 


. > It pays to square up yor § pc 
Delivering Meats bacon for slicing —ege | ~med 


after a va 





Easily cleaned cially when you use the § in recover 


Dan says 
Sanitary : 


® ° for a whi 

Lian ean Quick Strip | tox 
to reduce ; GC. 

deadweight Bacon Mould. Circular on Bas 4 


nounced 1 
Easily removed from frozen request. as assiste 
bacon 











Strong enough 
to stand 


ager of t 
thie teavshet J. W. HUBBARD CO. Mr. Bell 
Manufacturers of | a complete line of packing house Armour 


A. BACKUS, JR. & SONS 718-732 West 50th St. Chicago BT 


1522 W. Fort St., Detroit, Mich. WHEN YOU THINK OF EQUIPMENT, THINK OF HUBBARD 





Among 
meetings 


Meat Pa 
MEAT BAGS |i = |i: 


GES 
B U R L A ° Standard and Special Sizes son, Wis 


STOCKINETTE Aunties Canauaiion Co. Henry 
COTTON MAURER, NEW JERSEY stranger 


Quality—Service—Price plot to h 


E.S.HALSTED ECO. Inc. -— cH Fem 


64 PEARL ST. NEW YORKCITY | a 0 1500-1, 
Joseph Wahiman. Dept. Mgr.| f | am Curing Casks 
(Formerly with Armour , ) | 


€& Compan Manufactured by 


Bott Bros. Mfg. Co. & 























Makers of Quality Bags Since 1576 Warsaw, Illinois 


Write for Prices and Delivery 
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Chicago Section 


race M. Wigney, president, Safety 
pangeration, Inc., New York City, was 
a Chicago visitor this week. 


¢. §. Hutchison, branch house man- 
ager Armour and Company, Little 
Rock, Ark., was a visitor at the general 
offices of the company this week. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 21,790 cattle, 4,364 
calves, 50,095 hogs, 23,087 sheep. 


Barney Odell, of Lacy Lee, Inc., who 
has been under the weather, is recover- 
ing rapidly from his indisposition and 
expects to be in general circulation 
again the early part of next week. 


After “giving his all” for stockinettes 
during the packers’ convention, Bob 
Rosenthal of Fred C. Cahn, Inc., is in 
New York for a week, taking a well- 
earned rest and visiting his father. 


Jose R. Gutierrez, of Empacadora La 
India, meat packers, sausage manufac- 
turers and lard refiners of Monterey, 
Mexico, was in Chicago this week visit- 
ing A Century of Progress and inspect- 
ing modern methods and plants in the 
meat industry. 


Provision shipments from Chicago 
for the week ended Oct. 28, 1933, with 
comparisons, were as follows: 


Week Previous Same 
Oct. 28. week. week, ’32. 
Cured meats, Ibs. . .22,628,000 21,929,000 18,180,000 
Fresh meats, Ibs. ..49,752,000 51,099,000 46,958,000 
BE vcccesees 9,443,000 8,632,000 10,417,000 


Dan Gallagher, packinghouse broker, 
returned to his desk on November 1 
after a vacation of several weeks spent 
in recovering from a serious operation. 
Dan says he has had enough vacations 
for a while, and his friends agree that 
they missed him. 


G. C. Briggs, general branch house 
manager, Armour and Company, has an- 
nounced the appointment of E. T. Bell 
as assistant to R. J. Hurt, district man- 
ager of the Charlotte, N. C., territory. 
Mr. Bell was formerly manager of the 


Armour branch house at Nashville, 
enn. 


Among packer executives attending 
meetings at the Institute of American 
Meat Packers this week were John R. 
Kinghan and E. C. Merritt, Kingan & 

Indianapolis, Ind.; H. W. Davis, 
John Morrell & Co., Ottumwa, Ia., and 


GE. Saddy, Oscar Mayer & Co., Madi- 
son, Wis, 


Henry Manaster agrees that truth is 
svanger than fiction, after his little 
Plot to have fun with a visiting packer 


which turned into the real thing. Jo- 
seph Kurdle of Baltimore was to attend 
the packers’ convention, and because of 
his alleged fears of Chicago gunmen 
Henry had arranged with his friends of 
the Chicago police department for a 
police squad to protect him during his 
visit. He was taken ill and did not 
attend, but president Will Schluderberg 
came, and after the convention visited 
the handsome plant of Harry Manaster 
& Brother. While visiting with Henry 
in the office a bunch of real bandits 
walked in, made everybody lie down on 
the floor, and departed with the weekly 
payroll. “I will certainly have to wire 
Joe that he is a smart fellow for stay- 
ing home,” commented Will Schluder- 
berg, as he rose and dusted himself 
off. Henry is still explaining that the 
bandits were not a part of the plot. 


———$e—__- 
BRUNO RICHTER IS DEAD. 


The meat and sausage trade in Chi- 
cago territory was shocked on Friday 
by news of the sudden death of Bruno 
Richter, head of the Richter’s Food 
Products, Inc., 1050 West Randolph st., 
Chicago. Mr. Richter passed away at 
his home early on Friday morning at 
the age of 51 years. He had been ac- 
tive as usual in business, and during 
the recent packers’ convention was busy 
meeting his many friends around con- 
vention headquarters. 

Bruno Richter was a leader in the 
quality sausage trade and an aggressive 
merchandiser. He began as a sausage 
maker in the Oscar Mayer plant, later 
branching out in the retail business, 
and developing a sausage manufactur- 
ing trade which culminated in the pres- 
ent Richter plant, which is one of the 
most modern in the industry. He was 
universally popular and will be missed. 


ae 
SWIFT SOAP HEAD PASSES. 


Robert M. Johnston, manager of the 
soap department of Swift & Company, 
died on November 2 in Billings 
Memorial hospital after an operation. 
Mr. Johnston, who was 41 years old, 
had been with the company 20 years. 
He is survived by his widow and a 
daughter. Funeral services were held 
on November 3 and interment was at 


Kenton, Mich. 
~ fe 
HOW TO HANDLE LARD. 


One of the most important details in 
lard manufacture is its proper h2n- 
dling after rendering. All steps in lard 
manufacture are explained in detail in 
“PoRK PACKING,” a new test book by 
The National Provisioner for the meat 
packing industry. Write for informa- 
tion. 


CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago at the close of business Oc- 
tober 31, 1933, as reported by the Chi- 
cago Board of Trade, were as follows: 


Oct. 31, Sept. 30, Oct. 31, 
1933. 1933. 1932. 
All kinds of bbl. 
pork, bris. ... 13,809 14,001 9,978 
P. 8S. lard, made 
since Oct. 1, 
"SO, IRR. cccse 4,454,188 ne cocvess 2,060, 067 
P. 8S. lard, made 


Oct. 1, ’32, to 

Oct. 1,33, lbs. 75,372,790 100,210,907 5,966,024 
Other kinds of 

lard, lbs. .... 4,334,095 11,319,413 4,539,436 
D. 8. Cl. bellies, 

made_ since 

Oct. 1,’33, Ibs. 5,519,906 ......... 
D. 8. Cl. bellies, 

made previous 

to Oct. 1, ’33, 

TAR, c cweencese 17,723,685 30,400,689 3,591,822 
D. §S. rib bellies, 

made since 

Oct. 1,'33, Ibs. 
D. 8. rib bellies, 

made previous 

to Oct. 1, ’33, 

TRB, caciecaccue 1,092,305 2,411,866 1,766,489 
Ex. Sh. Cl. sides, 

made since 

Ook. 2°RR; BE wocccusae.§ sosepicdse 1,200 
Ex. Sh. Cl. sides, 
made previous 
to Oct. 1, ’33, 
BRE. secescccee 3,500 4,300 3,100 

S. Sh 


D. S. . t 
backs, Ibs. .. 1,861,753 2,980,442 1,222,811 
D. 8. Shidrs., Ibs. 16,500 19,100 162,500 
S. P. hams, Ibs. 16,438,629 17,952,684 14,280,062 
Ss. P. Sknd. 

hams, Ibs. .... 28,860,308 30,519,047 28,152,216 
S. P. bellies, Ibs. 16,482,250 21,746,544 14,191,396 
8S. P. Californias 

or picnics, S. 

P. Boston ; 

shoulders, lbs. 7,580,373 14,550,803 4,794,558 
8. P. Shidrs., Ibs. 57,800 17,000 117,400 


eecerccens 6,768,083 6,872,200 5,109,054 


4,124,108 


338,364 ...eeeeee 423,900 





Total cut meats, 
MD odeveusens 102,743,546 127,474,675 77,940,616 


a Xoo 
SAUSAGE BUSINESS IS BETTER. 


Net profit of Mickelberry’s Food 
Products Company for the four weeks 
ended October 7 amounted to $1,963, 
which for the same period of 1932 there 
was a net loss of $5,974. For the forty 
weeks ended October 7 net income 
totaled $16,163 against $45,283 for the 
— weeks ended November 4, 


Sales for the year since April have 
held consistently above those of the 
1932 period, according to G. E. Duwe, 
secretary and treasurer. Loss in the 
period ended September 9 was attrib- 
uted to a 25 per cent increase in fac- 
tory payrolls brought about by compli- 
ance with NRA hour and wage changes. 
Since that time pork sausage consump- 
tion has picked up and sales of this 
product are running approximately 15 
per cent ahead of last year. 


Mr. Duwe stated that he did not be- 
lieve the hog processing tax would 
affect the company’s business to any 
material extent, as he thought the con- 
sumer would not balk at the small 
amount of the initial tax. 
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THE NATIONAL PROVISIONER 


Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 
Based on actual carlot tooding Thursday, 
Nov. 2, 1933 
REGULAR HAMS. 


Green Sweet Pickled 
Standard. Standard. 


% 
BOILING HAMS. 


Green 
Standard. 


Sweet Pickled 
Standard. Fancy. 

9% 9% 

9% 9% 

o% 9% 
SKINNED HAMS. 


Green 
Standard. 


Sweet Pickled 
Standard. Fancy. 


PICNICS. 
Green 
Standard. 


Sweet Pickled 
Standard. Sh.Shank. 


BELLIES. 
Green 


D. 8S. BELLIES. 


Clear 
Standard. Fancy. 


b% 


5% 
3% 


D. S. FAT BACKS. 
Standard 


Extra short clears 
Extra short ribs .. 
Regular plates 
Clear plates .. 

Jowl butts 

Green square jowls . 
Green rough jowls 


POS GHAR, GOOD. sec cceeeicevccccedcecves 5.07% 
PUGS GOORER, WOSSS cc ccccccccccccccescccees 4.95 
Refined, in export boxes—N. Y. ........... 6.30 
Neutral, ED tRdavcnadkeseevcstacused 6.75 
BO BORE ccc cecceccecccscccsvccccetcescoses 5.00 


FUTURE PRICES. 


SATURDAY, OCTOBER 28, 1933. 
Open. High. Low. Close 
LARD— 
Oct. 
Nov. 
Dec. ° 
Jan. ... 5.973 ly 
May - 6.25 


CLEAR BELLIES 
5.12% 


OCTOBER 30, 1933. 


, OCTOBER 31, 1933. 


5.00 4.95 
WEDNESDAY, 
LARD— 
Nov, 00 5.021%4b 
Dec. o & ‘ 5.07% 5.15b 
Jan, ... 5.6 5.7% 5.60 5.70b 
May 6.10 6.10 
CLEAR BELLIES— 


Dec. - 4.65 
Jan. 


NOVEMBER 1, 1933. 


5.00 

5.3714b 

6.12%)n 
1933. 


THURSDAY, NOVEMBER 2, 


5.07% 


5.17% 
5.75 5.6214 


- 6.07% 
FRIDAY, NOVEMBER 3, 1933. 


5.15 


CLEAR BELLIES— 


Dec. 4.90 
Jan. o 


Key: ax, asked; b, bid; n, nom; 








ANIMAL OILS. 


Prime edible lard Oll........csesccecees 
DU DOE secs ccceescceccceveessoe 
Headlight ...... ° 
Prime winterstrained ....0ccccccccccccs 
Extra winterstrained ........sccccccecs 
Extra ag o.. ecccce eee 

Extra . 


in tdeocdcuccteeseeesceceees 
BERENS TRIED Cll. c cc ccccccccccccccce 
i wekanedcedeséncesceedcoes 
is inc encee aeewengeeedye 
EN occ ccnbaddcadaccceces 
RGR MORUNTOSE 20. cccccccce oe 

No. 1 neatsfoot.......... eoseeee 


Oll weighs 7% Ibs. per gallon. Barrels 
about 50 gals. each. Prices are for oil in 


aR RR RARE 


OP aanwdarsasarHnnwwo 
Re 


f 





COOPERAGE. 


Ash pork barrels, black iron hoops. .$1. 
Oak pork barrels, black iron hoops. . 
Ash pork barrels, galv. iron hoops.. 
Oak pork barrels, galv. iron hoops.. 
White oak ham tierces 

White oak lard tierces........ 


OTCOB. nee eeceees 


November 4, 


PORK PRODUCTS EXPonrts, 


Exports of pork products from 
cipal ports of the United States ~ 
ing the week ended Oct. 28, 1939. 

——Week ended— = 


Oct.28, Oct.29, 
1933. 1939. a a 
M lbs. M lbs. 
HAMS AND SHOULDERS, a. 
ware RES. opie 
409 
To Belgium 2 
United Kingdom .... 319 
Other Europe cove 
Cuba 
Other countries 
BACON, INCLUDING CUMBERLANDs,- 
Total 386 110 
To Germany ... ° 2 eens 
United Kingdom 34 30 301 
— Europe 
Other countries . 
PICKLED PORK. 
Total 269 224 
To United Kingdom. 18 oon 
Other Europe ° 
Canada 
Other countries 


Total 


Netherlands 
United Kingdom .... 
Other Europe 
Cuba 
Other countries 
TOTAL EXPORTS BY PORTS. 
Week ended Oct. 28, 1933. 
Hams and Pickled 
shoulders, Bacon, rk. 
M lbs. M Mf ibs. 
212 
32 


: yea: BB 


Norfolk 


elsleugisk r= 


° fae 
>a 


DESTINATION OF EXPORTS. 


Exported to: 


United singin (total) 
an ‘ ee 
Manchester” 

Glasgow 

Other United Kingdom 


Exported to: 
Germany (total) 
Hamburg 


~*Corrected to September 30, 1933, to include 
all ports. 
+Exports to Europe only. 


CURING MATERIALS. 
Is. Sacks. 


Bb 

Nitrite of cy per 100 lbs. delivered 9.10 

(1 4 bbl. delivered.) 
(5 or A. bbis. $ 
Ibs. delivered.) 

Saptpeter, 25 bbl. lots, f.o.b. N. Y.: 
Dbl. refined granulated.......... 6% 
Small crystals 1% 
Medium cyetals 1% 
Large crystals 8 
Dbl. refd. gran. nitrate of soda.. 3.3 
Less than 25 bbl. lots, 4c more. 


Salt— 
Granulated, carlots, per ton, f.o.b. bee: 





oun Rock, carlots, per ton, f.o.b. Chicago. . 
Raw ae, 96 basis, be: o.b. New Or- 


quate sugar, “90 basis. . 
Syrup testing, 63 to 65 combined gu- 
crose and invert, , & 
Standard gran. f.o.b. refiners (2%). 
Packers’ curing “_ wh 100 Ib. bags, 
f.o.b. Reserve, 
Packers’ curing a 
f.o.b. Reserve, be 


2 
aun 
@4.10 


less 2 ato 
———> 





SPICES. 


.0.b, Chicago.) ‘ 
(These prices are basis f.o.b. =e 


Allspice ce cccccceseseccee % 
Ghenaenen 12 Ly 
Cloves 


z 
A al 


Pepper, 
Pepper, 
Pepper, 


Medium steers 
600 
* 800 
800-1000 
Heifers, good. 
Cows, 400-600 
Hind quarters, 
Fore quarters, 


Joins, pri 
= — 5 No 
loins, 
wet ee lott 

short loi 
er short - 
Join ends 
pve loin ends 
loins ..- 


Choice carca: 
Good carcass 
Good saddles 
Good racks . 
Medium rac! 


Brains, each 
Sweetbreads 









139 1214 
(9 


i 
bs. Mlb, 
269 

2 om 
a) 
6 if 
20 6 
5281 
64 
2,856 
iM 











bls. Sacks. 


5.90 


@4.10 


RSBESSs~ 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ended 





prime native steers— Nov. 1, 1933. 
Coo 11 @12 
4 oo 104@11 
AS @ 
native steers— 

. 7 ee 10 @l1 
G00 800 cseeeeeceeeeee 9144@10 
990-1000 wee essere eee 8%@ 9% 

Medium steers— 

400- 600 
600- 800 
900-1000 . 

Heifers, goed, 400-600. . 

bay 1 eal choice.... ¢ 18 

fore quarters, choice.... @ 8% 

Beef Cuts. 

Steer loins, 

Steer loins, 

Steer loins, 





short loins, prime. . 
oor short loins, No. 1.. 
Steer short loins, No. 2.. 
Steer loin ends (hips). . 

Steer loin ends, No. 2 


Cow a, eaeenteseses 
short loins ........-- 

for loin ends (hips) 

Steer ribs, prime........ 

Steer ribs, No. 1........ 

Steer ae, He, | 

Cow ribs, NO. 2....++++0+ 

Cow ribs, = a seeseoees @ 6% 

Steer rounds, prime...... 

Steer rounds, No. 1...... 9% 

Steer rounds, No. 2...... 9 

Steer chucks, prime...... 814 

Steer chucks, No. 1...... 1% 

Steer chucks, No, 2...... 

Gow roundS ...sesseeeee Wy 

Cow chucks ...... % 


Steer plates .... 
Medium plates .. 
Briskets, No. 1.. 
Steer navel ends 


Rs 





Beef tenderloins, No. 1.. 
Beef tenderloins, No. 2.. 
tt: 


Shoulder clods ......... 
Hanging tenderloins .... 
insides, green, 6@8 Ibs.. 
Outsides, green, 5@6 lbs. 
Knuckles, green, 5@6 Ibs. 


Br FR 


SED aiidocceccoccocee 





DBONADP DAP CIC 


Cor. week, 
1932. 


138% @14% 
13%@14%_ 
131, @1414 


odiend 
bototo 


213 
@13 
13 


104%@11% 
7a? 


0%@11% 
10 My @12 
7 


Bhan 


- 
AWDmrho 





= 
DOWRHOPN OMAN 


fr 


Fresh Pork, Etc. 


Pork loins, 8@10 Ibs. av. 
Picnic shoulders ® 
Skinned shoulders 
Tenderloins 
Spare ribs 
Back fat .. 
Boston butts 
Boneless butts 
2@4 







® 


SaaSwahs 
Rs 
QHHHHAS 


TS. Dhtnwene o6b-ecevos ene 
Neck bones 
Slip bones 
Blade bones 
Pigs’ feet 
Kidneys, per lb........... 
Livers 


Snouts 


AE Danocrabe NISOw 
ee 
S ~t 
AWGKGAPRAWAONHARS AIRAGARWS 


DOMESTIC SAUSAGE. 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons....... eee 19 
Country style sausage, fresh in link.... 16 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 

Frankfurts in sheep casings........... e 
Frankfurts in hog casings......... 

Bologna in beef bungs, choice. 

Bologna in beef middles, choice 

Liver sausage in beef rounds.... 

Smoked liver sausage in hog bungs 

Liver pone in hog bungs... 

Head cheese 
New England luncheon specialty. 
Minced luncheon specialty, choice. 
Tongue sausage ° 
Blood sausage ............ civeeveeevese ° 
SN Susb Gothen ke cone’ weeds eecccepoce 
BUEN GENE sk ccccvcecccccsce eoccccce 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs 
Thuringer cervelat ... 
Farmer ° coos 
a Sentences 
C. salami, choice.. 
hiilsno salami, choice, in hog bun; 
B. C. salami, new condition....... 
Frisses, choice, in hog middles. 
Genoa style salami............ 
errr oseeeee 
Mortadella, new condition............ ee gt 







sees 




















Caploolla ...ccccccccccccccccccccce eccce 
Italian style hams...... Gessoceseasoese 
Virginia hams ........... eecccccccccce 


SAUSAGE MATERIALS. 
(F.0.B. CHICAGO, carlot basis.) 


Regular pork trimmings........... sean Oe 
Special lean pork trimmings............ 
Extra lean pork trimmings....... coves 
Pork cheek meat.........++0+- coccccces 
Pork ReAPts .cccccccccccccccccccece cove © 
I og. 60.4 00.6:0.05:000nd-6400000004 4 
Native boneless bull meat (heavy)...... 
I INE 6 inscindenaeeeccasyssie% i 
Shank MeAt ..cccccccccccccccccccccvces 
Beef trimmings 
Beef cheeks (trimmed)........+..+eee++ 
Dressed canners, 350 lbs. and up....... 3% 
Dressed cutter cows, 400 lbs. and up... 

Dr. 7 bulls, 600 Ibs. and =: beige 
Beef t 
Pork p -. E canner trim, 8S. P: $n0nbeee 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 


® 


WOR COCO COM MONICA RAWODD 


RR RS 


RR 
Q™HNHNDDHNSANHHHDSHSNHS 
RS 


Beef casings: 
Domestic rounds, 180 pack.............. .89 
Domestic rounds, 140 pack. - 48 
Export rounds, wide ..... : 162 
Dxport rounds, medium 44 





Hxport rounds, narrow. . 58 
Asa: 


No. 1 we 


ec cccccccccccccccccccces olf 





No. 2 wensandS........ceccccccccccecses 1H 
No. 1 bungs........ cunnnteensedeeteoue 
No. 3 Lig gooweseveseeeenssyreeseooen aE 











Middles, he ect t wide, “20 2% in. diam. .1.75 
Middles, select, extra de, 2% in. and 
OVOP ccccccccccccccccccccccvccccceces cde 
Dried bladders: 
tf in. wite, Bb. vcccstcusqesestcsvou ee 
0-13 im. Wide, Bat. .cccccccccccccccccce OO 
"S10 ow WIG, BAC. cccccccccccccccccccs Se 
6- 8 in. wide, flat. 30@35 
Hog casings: 


Seem eee eeeeeeeseee 


erccccescocccccemeee 
yds 


o Seccccccccede 


BB ccccccccccccccces eoccccccs ome 
<3 eee 
Medium O DEREB occ ccccccccccvcescce at 
Small sk eee CC 
SL WEE Obes ccccccsecececeeccceooes Ome 
Stomachs ........ 














SAUSAGE IN OIL. 
Bologna style sausage in bent rounds— 
Small ae, 2 to crate. cecceveeeeseees $4.50 
Large tins, 1 to crate..... CON gases Noenign es 5.25 
Frankfurt style sausage in sheep per eee 
Small tins, 2 to crate............00. cewocce: Queen 
Large tins, 1 to crate............ o€ebebéuee Qeae 
Smoked link sausage in hog casings— 
Small tins, 2 to crate........... oeves 4.75 
Large tins, 1 to crate............. coccccces SOO 
DRY SALT MEATS. 
Clear bellies, 18@20 lbs...... ais Gp oawee @ 5 
Clear bellies, 14@16 lbs..... ° 5 
Rib bellies, 25@30 lbs........ @ 5 
Fat backs, 10 iris dae édmebesg in ° 4 5 
WAS BAGS, DEES TBs occ cccccvcccocéées 6 
MEY EEE 400309 40-0-0 0 0triescwdeens 5 
pea ae ee yeoteweten ° 5 


WHOLESALE SMOKED MEATS. 








Fancy ~~ hams, 14@16 Ibs............ 15 
zee aig —E.. = ai¢ BeBe cccccccctece 16 
14@16 lbs......... 13 

Plenice 4a eeecocevecevcccoccoce 11 
@16 

@15 

@27 

fs en 

Cooked hams, choice, ‘skin ‘on, “tatted:: 22 
Cooked hams, choice, skinless, ae. . 23 
Cooked picnics, skin on, ted. 15 
Cooked picnics, skinn 16 
Cooked loin roll, smoked.... 24 





BARRELED PORK AND BEEF. 


Mess pork, reguiar........... eccceccces 117.00 
Family Py pork, 24 to 34 pieces...... 18.50 
Family back pork ™ 35 to 45 pieces...... 17.50 
Clear back pork, 40 to 60 pleces........ 15.00 
Clear plate pork, 25" to pieces...... 13.00 
ES EE a tAncseeaacabes ereevcccene 16.00 
Se EEE 200k. 00064665 oeeewndesgeonsed @14.00 
UD TEE ¢ ccteesdcanndceenaaveneneeas Bi3-50 
Extra plate beef, 200 Ib. bbis........ ° 12.00 


VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. bbl. 





Honeycomb tripe, 200- eocccccccce 
Pocket honeycomb tripe, 200-1b. ess 
Pork feet, 200-Ib. bbl..... Soceasetebwees eee 
Pork tongues, 200-Ib. bbl. ecoecccove EE 


Lamb tongues, short cut, 200-Ib. bi. 2.55555 85.00 


OLEOMARGARINE. 


White animal fat margarine in 1-lb. 


cartons, rolls or prints, f.o.b. Chicago. @10% 
Nut, 1-lb. cartons, f.0.b. CAgO...... @s 
Pastry, 60-lb. tubs, f.o.b. Chicago..... . @10 

LARD. 
Prime steam, cash, Bd. Ee beens a $5.07% 
Prime steam, loose, Bd. Trade..... 4.95 


Refined lard, tierces, f.o.b. Chicane. $ 7 
Kettle rendered, tierces, f.o.b. Chgo. 
Leaf, yaa rendered, — f.0.b. 

ica, 


CRD. é6c0%6n904eceonmnbsanens 7 
Neutral " tierces, f.o. b. Chicago... ig 
Compound, vegetable, tierces, c.a.f.. 6 


OLEO OIL AND STEARINE. 





Mixtra cleo Of]. .....cccccccccccccs 6 
me No, 1 oleo oil.. 5 
Prime No, 2 oleo oil... 6 
Prime No. 3 oleo oil....... 4 
Prime oleo stearine, edible..........+++ 4% 


TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 


Edible tallow, under 1% acid, 45 titre. 3 +44 
Prime packers’ oa Ramaiear aatieg se 3 
No. 1 tallow, 10% f.f.8......eccceeeeee 2 8 
Wo. 3 Gale, GOre T.B.Gic cc cccccccccce 2 2 
Choice white grease..... weose bucwehe 8%@ 3 
P<  ¥ =P RSS reser: 3 @3 
B-White grease, maximum 5% acid. . *: 36 3 
Yellow grease, ne a 5 BN esheets siete qed ooent + 2% 
Brown grease, 40% f.f.8.......eeee0+0. 24@ 2% 
VEGETABLE OILS. 
Crude cottonseed -. = tanks, f.0o.b. . 
Valley points, prompt................ @ 3% 
White, deodoriz x Reis. -, f.0.b. “Chgo. He 4 5% 
Yellow, deodorized .......--.scececeeee 5%4@ 5% 
Soap stock, 50% f.f.a., f.0.b - k@1 
Corn oil, in tanks, f.0.b. mills.......... 34@ 3% 
Soya bean oil, f.0.b. mills.............+ 5.5@ 6. 
Cocoanut oil, seller’s tanks, f.0.b. coast. rt | 3 
Refined in bbis., f.0.b. Chi BEBO. ccevcece @ 6 
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Holiday Sales Ideas 


Plans Tried and Found Valuable 
In Stimulating Sales 


The holidays — Thanksgiving, 
Christmas and New Year’s Day— 
with their possibilities for in- 
creased meat sales, are not far in 
the future. 


The meat retailer who has his 
bag of merchandising tricks—a 
collection of sound, tried-and-true 
ideas—from which he can select 
appropriate material for attract- 
ing holiday business, is in a better 
position to get his share of pat- 
ronage than the one who makes 
no particular holiday meat mer- 
chandising efforts. 


The following holiday merchandising 
stunts have been used at various times 
with good results. Some have brought 
more business than others, but all of 
them have increased volume. 


A Denver, Colo., retailer has used a 
unique guessing contest to bring window 
shoppers into his store. 


In the main window with a large 
turkey he placed a sign inviting pedes- 
trians to estimate the weight of the bird 
and report their guesses. The person 
who came closest to the right amount 
was given the turkey. The contest ex- 
tended over a month period, during 
which time literally hundreds of esti- 
mates were placed. The contest played 
one of the most important parts in a 
selling program which increased sales 
10 per cent over other years. 


Showcase Display Idea. 

This same store has also attracted 
much attention to its showcase displays 
by trimming them with small turkeys 
and chickens made of lard. The lard 
chickens sit on nests of the same mate- 
rial and the turkeys are dressed. These 
lard fowls have been found valuable in 
getting customer attention. 


Holiday scenes painted on the mirrors 
of the coolers was the plan used by 
another store to get the eye of the 
passing shopper. Each mirror carried 
a different picture, but all of them defi- 
nitely tied up with the Christmas 
season. “A bit of holiday atmosphere 
provided in a novel way goes far in get- 
ting the business of the average 
woman,” this retailer said. 

Still another market adopted bulletins 
with good results. At the entrance of 
the store and at one point inside, this 
firm posted copies of its newspaper ad- 
vertisements featuring Christmas offer- 
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ings. According to the manager, the 
plan brought a large volume of extra 
trade, attracting the attention of pass- 
ing pedestrians and helping customers 
who had read the ads in the paper to 
make their selections. 


Increasing Average Sale. 


This store last year also increased 
the average sale considerably by con- 
sistently suggesting to turkey buyers 
such extra items as ground meat for 
dressing, and mincemeat. “There is no 
need to think that because a customer 
has made a large investment in a turkey 
she has been sold everything possible,” 
it was said. “We suggest something 
extra to every holiday buyer—and we 
sell another item to most of them.” 


Advertising gifts of meat for the 
needy is used by many stores to in- 
crease holiday meat sales. One store 
features in its newspaper advertising 
10-lb. “Good Fellow Packages” of whole- 
some meat. The copy ran: “Pick out 
some needy family. What better gift 
than good, wholesome meat? Dig out 
the old wallet and ’phone the order to 
us. If you don’t know a needy family, 
let us name one from our list.” The 
combination included a variety of good 








Retail 
Bookkeeping 


How do you keep books, 
Mr. Retail Meat Dealer? 

You can’t run a successful 
meat shop today without 
good book-keeping any more 
than you can without scales! 

Roy C. Lindquist’s articles 
on book-keeping for retail- 
ers, which ran serially in 
THE NATIONAL PROVISIONER, 
have been reprinted in 
handy eight-page size. They 
are the best things ever 
written on this subject. 

Subscribers may have a 
copy for 10c. To others they 
are 25c each. 

Fill out and return the 
following coupon. 


The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me a copy of “Book- 
keeping for Retail Meat Shops,”’ by 
Roy C. Lindquist. 


wee eee eee eee eee eee eee ee) 


eee eee eee eee eee eee eee 


STP eUL ETT eT OCIT iT reer Te 
Price, 25c. Subscribers, 10c stamp. 
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but inexpensive meats. Another store 







































































































panies «Before t 
used a similar idea, emphasizing staple customers, 
items such as hams and bacon as ap had spent I 
propriate gifts. the store § 
A store in Chicago brought in a huge of whom I 
volume of extra trade by offering service wit 
Christmas trees free to custome, i the quality 
making meat purchases. Several gi. Often I re 
ferent sizes of trees were used, 7, jm and it was 
customers making purchases of $5 (just any ™ 
small trees worth about 40c were pr. Ip sis 
sented. The $10.00 customer receive “After I 
a little larger tree, and so on wp ty I realized 1 
$25.00—this amount entitling the pur. devoting m 
chaser to a large tree worth about MH ness and 
$2.50. More than 3,000 of the tres woman pul 
were given out during the holiday se. regulars. 
son. By buying in large quantities jt I divided | 
was possible to get a rate of 15¢ each— drive for 1 
for small and large trees alike. 80 per cen 
: ; mingling ' 
Making Turkeys More Attractive, ha noel 
Another Chicago store says that it and who a 
can increase turkey sales considerably It took ¢ 
by placing several of the choice fowls ‘ il 
in stock on top of the counter. Her, - — 
the customer has a chance to examine ue cord 3 
the birds closely and see that they are giant " 
“first class.” Shown on platters attrac. ps fc 
tively garnished, they were also certain malts _ 
to catch the eye of the passing shopper. < aeomel 
Heads of this store have also found 
that it pays to give a great deal of at- BETTER 
tention to the way in which the necks Recent 
of turkeys hung from display racks are Stock and 
wrapped. A clean piece of paper is dising car 
fastened around the neck of each bird states of 
every day. “There is nothing more re and Calif 
pulsive to the average woman than a demonstri 
blood-soaked neck wrapper,” the man- meat de 
ager said. “It is impossible to display teachers | 
turkeys without showing necks, so we Meat 
try to make them just as attractive as and the 1 
possible. In holding up any bird for to the pr 
the inspection of a customer we are lished dit 
careful to turn the neck under in such wives, 1( 
a position that it can not be seen.” dred ho’ 
% Springfie 
demonstx 
NEGLECTING OLD CUSTOMERS. audience 
Many retailers in an effort to ix ff % retai 
crease business have devoted the majot groups. 
portion of their time to prospective State Un 
customers, overlooking the fact that the Ings anc 
backbone of their business is the patron § Staged f 
who already has earned the title “steady home ec 
customer.” This is a costly mistake J ‘lasses. 
Women, particularly, are quick to ne Camp: 
tice what they consider, at least, lack B meat cu 
of attention and this may lead evel ton, Ma 
tually to a decision to take their trade area we! 
elsewhere. marked 
One retailer who instituted a drive latter c 
for new business found to his dismay Pacific 
that while the “drive” was fairly suc J 1d the 
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cessful, quite a number of old cus- 
tomers were not giving him the busi- 
ness they formerly had and some had 
ceased entirely to patronize his store. 


“Before the campaign for these new 
customers,” this retailer comments, “I 
had spent practically all of my time in 
the store greeting the regulars most 
of whom I knew well. I discussed our 
grvice with them and checked up on 
the quality of the goods I was handling. 
Often I received valuable suggestions 
and it was a fine way in which to ad- 
just any misunderstandings that might 


arise. 


“After I had looked over my books 
I realized that unknowingly I had been 
devoting most of my time to new busi- 
ness and had neglected, or as one 
woman put it, ‘taken for granted,’ the 
regulars. I changed my plans at once. 
I divided my time, 20 per cent to the 
drive for new customers and the other 
$0 per cent I spent, as I had formerly, 
mingling with my old customers who 
had helped me to build my business 
and who are the backbone of it today.” 


It took a long time and a lot of effort 
this retailer says, to win back the ones 
he had lost through neglect. He ad- 
mits that the division of time he made 
was purely arbitrary but adds that re- 
sults have proven it was correct in his 
particular case. 

fe 


BETTER MEAT MERCHANDISING. 


Recent activities in the National Live 
Stock and Meat Board’s meat merchan- 
dising campaign have reached into the 
states of Ohio, Indiana, Massachusetts 
and California. Audiences at cutting 
demonstrations have included retail 
meat dealers, housewives, students, 
teachers and others. 


Meat interests of Evansville, Ind., 
and the leading newspaper lent support 
to the program in that city which estab- 
lished direct contact with 2,200 house- 
wives, 100 retailers and several hun- 
dred home economics students. In 
Springfield, O., beef, pork and lamb 
demonstrations were featured before an 
audience of 70 hospital nurses as well 
as retailer, school and homemaker 
groups. At Columbus, O., the Ohio 
State University cooperated in the meet- 
ings and special demonstrations were 
staged for students in the University’s 


home economics and animal husbandry 
classes, 


Campaigns for introducing the new 
meat cuts throughout the city of Bos- 
ton, Mass., and the San Francisco Bay 
area were launched and reports indicate 
marked success all along the line. The 
latter campaign is sponsored by the 
Pacific Livestock and Meat Institute 
and the California Wool Growers Asso- 
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ciation. Radio will play an important 
part in the California campaign, a 
Western hook-up of stations in seven 
states being arranged for meat talks. 


panes? as 


NEWS OF THE RETAILERS. 


James Peach has purchased the meat 
market of Charles Russ in Deer Creek, 
Minn. 

Stanley Wysocki will open a meat 
market at 2709 West Lisbon ave., Mil- 
waukee, Wis. 

D. F. Zediker has added a meat de- 
aga to his business in Lexington, 

eb. 


Ernest Liedtke, veteran meat retailer, 
died recently in Lansing, Mich. 


H. F. Vuckel will open a meat mar- 
ket at 2631 West Greenfield ave., Mil- 
waukee, Wis. 


Thomas Crang, 


roprietor of Crang’s 
Cash and Carry 


rocery, Clinton, IIl., 
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has added a meat department in charge 
of Gus Garriott. 


Lawndale Kosher Meat Market, Inc., 
3659 West 16th st., Chicago, IIl., has 
been incorporated by Harry Zatz, Annie 
Zatz and Beatrice Shurman. 


Tony Becker will open a meat mar- 
ket at 1480 West North ave., Milwau- 
kee, Wis. 


Jake Weinzier has opened a meat and 
sausage store at Lansing, Mich., and 
will engage in both retail and wholesale 
business. 


Emil Pitsch has reopened Pitsch’s 
Market, 207 South Madison st., Peoria, 
se under the name of the Bear Mar- 

et. : 

The Berquam Meat Market has been 
opened in Grafton, N. D. 

A. Bartmann plans to open a meat 
market at 2726 West Atkinson ave., 
Milwaukee, Wis. 

John Hanson has opened a meat mar- 
ket in Oconomowoc, Wis. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and Eastern markets on Nov. 2, 1 
CHICAGO. 


Fresh Beef: 
STEERS (1) (300-500 LBS.) : 


8.50 
7.50 


Fresh Veal and Calf Carcasses: 
VEAL (2): 
Choice 


Good 
Medium 
mmon 


Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 


10.00@11.00 
9.00@10.00 


8.0 9.00 
7.00@ 8.00 


933: 
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11.00@12.00 
10.50@11.50 
9.50@10.50 
8.50@ 9.50 


11. 


1008 0.00 


8.00@ 9.00 
7.00@ 8.00 


9.50@10.50 
9.00@10.00 


Good 
Medium 
Common 


Fresh Pork Cuts: 
LOINS: 


8-10 Ibs. av. 
10-12 lbs. av. 
12-15 Ibs. av. 


SHOULDERS, N. Y. STYLE, SKINNED: 
8-12 Ibs. av. 
PICNICS: 
6-8 Ibs. av. 
BUTTS, BOSTON STYLE: 
4-8 lbs. av. 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 
6.50 
7.50 


(1) Includes heifer 450 Ibs. 
Chicago. 


4.00@ 


eT GSS wate ccalmane 10.00@11.50 
Ble eCn Mc an ccpale cana 10.00@10.50 
EE IE. Caliente 6 tn00:506 40 6cpea 9.00@ 9.50 


6.50@ 7.50 


9.00@10.00 


down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


dD 5.00 
Coc rcccseccseccccccecccccoecs & 3.00@ 4.00 
2.00@ 3.00 


13.00@ 
13.00 
12.50 
11.00@12. 
9.00@11.00 10.00@11.00 
7.50@ 8.50 


12.00@13.00 


seccccccccccecscccccccccs OOO 6.50 


7.00 
8.50 
(2) Includes 


“skins on’? at New York and 
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NEW YORK NEWS NOTES. 


W. G. Winkler, selected beef depart- 
ment, Armour and Company, Chicago, 
was in New York last week. 


L, R. Stern, beef department, United 
Dressed Beef Company, has just re- 
turned to New York after having spent 
two months abroad. 


Paul Schmidt, casings department, 
Armour and Company, Chicago, was in 
New York last week and visited the 
plant of the New York Butchers’ 
Dressed Meat Company. 


E. Stomne, Armour and Company, 
Wilkes-Barre, Pa., has been transferred 
to country territory department, New 
York, to succeed G. R. Gibbons, who is 
now located at the Chicago plant of the 
company. 


Visitors to Swift & Company, New 
York, during the past week included 
W. C. Potter, margarine department, 
and J. Caterina, produce department, 
both from Chicago, and D. R. C. Smith, 
beef, lamb and veal department, Swift 
Omaha plant. 


Dr. O. W. Seher, U. S. Bureau of 
Animal Industry, New York office, has 
been transferred to Pittsburgh as in- 
spector in charge at that point, while 
Dr. John J. Hayes, who has on located 
in Pittsburgh for the past several years, 
is now assistant inspector in charge in 
New York. 


Meat, fish and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week ended 
September 28, 1933, were as follows: 
Meat—Brooklyn, 40 lbs.; Manhattan, 
755 lbs.; Queens, 60 Ibs.; Richmond, 55 
Ibs.; total, 910 Ibs. Fish—Brooklyn, 15 
lbs. Poultry—Brooklyn, 50 Ibs.; Man- 
hattan, 116 lbs.; Queens, 8 lbs.; total, 
174 Ibs. 
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AMONG NEW YORK RETAILERS. 


A ladies’ night, to which members of 
the Ladies’ Auxiliary had been invited, 
was given Wednesday of last week by 
the Washington Heights Branch. The 
affair was held in Paramount Mansion, 
and all branches were well represented. 
President Max Haas presided and intro- 
duced the various speakers. These in- 
cluded state president Anton Hehn, Mrs. 
Charles Hembdt, Chris Roesel, Fred 
Hirsch, Charles Hembdt, Gus Beck and 
Charles Schuck. There were very in- 
teresting displays of various processed 
meats by the Albany Packing Co., Stahl- 
Meyer, Inc., and E. Wetzstein. 


Brooklyn Branch held a regular busi- 
ness meeting on Thursday evening of 
last week. Eresident Anton Hehn pre- 
sided. General discussion of the NRA 
with reference to its application to the 
retail meat trade, and routine matters 
took up the entire evening. 


os 


Mrs. K. Papp and Mrs. E. Ruehl were 
the hostesses at the bunco and card 
party of the Ladies’ Auxiliary on 
Thursday afternoon of last week. A 
prize was awarded to the winner at 
each table. Refreshments were served. 
A standing vote of thanks was extended 
to the hostesses. President Mrs. Kram- 
er announced that a date had been se- 
cured for a card party at Ward’s Bak- 
ery in New York City. Mrs. Fred 
Hirsch will be chairman, with Mrs. 
Charles Schuck and Mrs. Chris Roesel 
assisting. The affair will be held March 
8, 1934. 

— 


1934 MEAT RECIPE BOOK. 


Bearing the appropriate title, “Mod- 
ern Modes in Meat Cookery,” the 1934 
meat recipe book of the National Live 
Stock and Meat Board is just off the 
press. Dedicated to the homemaker 
who is interested in the best methods 
of preparing meat, the book contains all 
that is new in the field of meat cookery. 


The publication is divided into sec- 








COMPLETE 


SET of 


BUTCHER TOOLS 


offered at bargain prices! 


1— 6” Boning Knife, Best Qual- 
ity Steel 

1— 9” Solid Steel Market 
Cleaver, German Pat- 
tern, 2 Ib. 10 oz. 

Roast Beef Tier, with eye 

Steak Knife, Straight or 
Cimeter Type (state 
which) 

Butcher Steel, Genuine 
“Dick” Magnetized 


1—10” 
1—12” 


1—14” 


Unheard of value! 
Complete set of all 
five tools sent any- 
where in U. 8S. for 


$5.00. 
c.0.D. 
Check 
or 
Cash 


Fully guaranteed! 


Write today. 


Only 
5 
A.C. Wicke Mfg. Co. 


414 East 102nd St. New York, N.Y. 
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tions which present in order, regi 
beef, pork, lamb and veal,’ rane 
tion is introduced by timely facts « 
regards the cooking methods best Suite 
to the preparation of various cuts facts 
as to temperatures for cooki : 
other information on meat of value f 
the busy housewife. P 


—-_ 
FINANCIAL NOTES, 


Standard Brands, Inc., and subsidi 
aries report a net income applicable t) 
the parent company of $3,669,447 for 
the three months ended September % 
This compares with $3,241,715 for the 
corresponding period of last year and 
with $3,567,139 during the second quar. 
ter of the current year. After divi. 
dends and charges the surplus for tk 
quarter just ended amounted to $356,. 
271 as compared with a deficit of $681. 
939 for the third quarter of 1932, ” 


Wesson Oil and Snowdrift Co. repor 
a consolidated net profit of $1,61615) 
for the year ended August 31, 1933 
against $2,111,928 in the preceding fi 
cal year. 

General Foods Corporation for the 
three months ended September 3, 
shows net profits of $3,236,296, after 
all charges and provision for taxes, 
This compares with net profits of 
$2,450,047, for the corresponding period 
last year. For the first nine months 
of 1933 the company reports net profits 
of $9,578,858. Last year the first nine 
months net profits totaled $10,339,147, 

omens jeninene 

PACKER AND FOOD STOCKS. 

Price ranges of packers’, leather con- 
panies, chain store and food manufa- 
turers’ listed stocks, Nov. 1, 1983, or 
nearest previous date, with number of 
shares dealt in during week, and clos- 
ing prices, on Oct. 25, 1933: 

Sales. High. 
Week ended, 
Nov.1. —Nov. 1.— 


5 
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z 
#4 
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Amal. Leather 600 
=. er 
Amer. H. & L. 1,500 
De. Pi. ... 400 
Amer, Stores.. 
Armour ° 
Do. B. 
Do. Ill. Pfd. 
Do. Del. Pfd 
Beechnut Pack 
Bohack, H. C. 


0. Paar 
Brennan Pack. 
me FSG. ...- 
Chick. Co. Oil. 
Childs Co. 
Cudahy Pack.. 
First Nat. Strs 
Gen. Foods ... 
Gobel Co. 
Gr. A&P1stPfd. 
0. New ... 


Hormel, G. A. 
Hygrade Food. 


J 
= 


McMarr Stores 

Mayer, Oscar.. 

Mickelberry Co 

M. H. Pfd. 

Morrell & Co.. 

Nat. Fd. Pd. A 
B 


Do. . 
Nat. Leather.. 


Safeway Strs.. 
Do. 6% Pfd. 
Do. 7% Pfd. 

Stahl Meyer... 

Swift & Co... 


. Leather. 


Wesson Oil ... 
Be. PRE. ce 

Wilson & Co.. 
Do. A. 
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Changed Conditions 


Bring New Slants on Old Prob- 
lems for the Packer Salesman 


What will the NRA do for me? 


How can I do my part? 
How will it affect my business? 


These are some of the questions 
in the minds of packer salesmen 


these days. 

It is too early at this time to 
make any general predictions, but 
certain effects seem apparent. 
Some of these are discussed by a 
packer salesman in the following 
letter: 

Editor THE NATIONAL PROVISIONER: 


In my territory there is a noticeable 
increase in confidence on the part of 
meat retailers. This has simplified 
somewhat my job as a packer salesman. 
There is less chiseling, and customers 
do not need the urging formerly neces- 
sary to convince them of the wisdom of 
carrying adequate stocks. 





















I assume the same improvement in 
confidence is apparent in many other 
sections. Press reports indicate this, 
and also that retail merchants as a 
class have a more hopeful outlook. This 
better attitude of mind is being re- 
flected in buying. 











Though confidence is returning (lack 
of confidence as much as anything else 
has been at the root of our trouble) 
and a satisfactory general business 
seems a reasonable certainty, pack- 
er salesmen can materially help in 
bringing about further improvement by 
passing on to their customers all facts 
and information which would be helpful 
in bringing retailers to a better appre- 
ciation of the improvement under way. 


Business What You Make It. 


There is another angle to the general 
situation which all of us should appre- 
ciate, it seems to me. Improvement in 
general business is going to simplify 
the packer salesman’s task, but in any 


event his business will be what he 
makes it, 




















If meat consumption were to double 
there would still not be enough busi- 
ness to go around. Some salesmen 
would get more than their share and 
others would get less. That is as it 
always has been, and probably as it 
always will be. 


It seems to me, from the situation 
48 I find it in my territory, that while 
the “new deal” may make meat selling 
‘mewhat easier, it may also compli- 
tate the packer salesman’s work. In 
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A Page for the Packer 


some instances I am finding good cus- 
tomers, due to the provisions of the 
temporary code under which they are 
operating, busier than they were for- 
merly. Demands against their time 
have multiplied, and it is more difficult 
to get and hold their attention. Wait- 
ing time is increasing, and it is becom- 
ing more difficult to get over the ter- 
ritory and maintain the average num- 
ber of daily calls. 


This has made it necessary for me to 
revise my methods—to save time 
wherever possible. One does not ap- 
preciate the time he loses each day until 
he keeps a record of just how each 
minute is spent. With a record of time 
spending before one, waste is apparent. 
Many packer salesmen may find it a 
rather facinating game, as I have done, 
trying to increase the percentage of 
time spent in effective work and re- 
ducing that not actually productive. 


Yours truly, 
PACKER SALESMAN. 
-—— -e—-—— 
MEATS AT ALL SEASONS. 


One packer salesman thinks it is a 
mistake to refer to seasons in connec- 
tion with meat sales. He points to the 
fact that hams, bacon, varieties of sau- 
sage, corned beef, etc., were prepared 
originally for summer consumption 
when, due to lack of refrigeration, fresh 
meats were not available generally. All 
of these meats, as well as fresh meats, 
are now consumed at all seasons of the 
year. 


Pork sausage is another product that 
is being consumed over a longer period 
of the year. . Formerly, due to its 
perishability, it was made only during 
the cooler months. Now, because of 
better manufacturing and distributing 
facilities, including refrigerated trucks, 
its consumption during the warmer 
months is increasing. 


Increasing the consumption of meat 
products which heretofore have been 
seasonal simply is a matter of no longer 
considering them seasonal, this sales- 
man thinks. Formerly consumers did 
not buy some meats because they 
were not in stock in retail stores. To- 
day they buy their favorite meats at 
all seasons. 





Salesman 


HOW NATURAL IT SOUNDS! 
(Resurrected from a packer’s file of years ago.) 

All salesmen who have alert minds 
and keen perception must know they 
have been taken for a ride by the larger 
buyers for the last four or five years. 


Various schemes are used to beat 
your prices down—false and misleading 
statements are not uncommon, and the 
average salesman succumbs, because he 
has little or no confidence in his com- 
petitor. In fact, he would believe the 
racketeer buyer before he would a pack- 
er competitor. This is deplorable, but 
facts are facts. 


The buyers have developed a sys- 
tem of pitting one salesman against an- 
other to “beat down” prices, telling 
Jones what Smith offered to sell at and 
telling Smith how cheap Jones is offer- 
ing. Every salesman knows of many, 
many instances where they have been 
deceived and laughed at by buyers. 


How long will salesmen be content 
to play the sap? Why not declare your- 
self free men and masters of your own 
price list and put your fair and reason- 
able price on your goods and “stick?” 


One firm price list, no trading or 
shading—that is your salvation. We 
have tried the system of allowing the 
salesmen to be traders and it is a dis- 
mal failure. The buyers made a racket 


of the trading plan and a joke of the 
trading salesmen. 


fe 
SELLING NEW ACCOUNTS. 


The time to check up your sales talk 
and your selling tactics is before, not 
after, you have tried them on the pros- 
pect. One packer salesman who has 
been unusually successful in opening 
new accounts never tries to sell a pros- 
pect on the first call. He gets ac- 


quainted and sizes up the man and the 
store before going after business ag- 
gressively. His theory is that desire 
must be created before a sale can be 
made. Time does not permit framing 
a sales story to fit the particular case 
on the first call, he thinks, and he re- 
— his selling talk for subsequent 
calls. ’ 


---—fe—- 

COMBINATION SAUSAGE SALES. 

A Michigan retailer, we are told in 
Visking News, has been featuring a 
cold platter sausage combination with 
a great deal of success. Four slices 
each of these six leading sausage 
favorites — braunschweiger, bologna, 


veal sausage, salami, thuringer and 
goteburg, are offered at a fixed price. 
This retailer says his customers are 
astonished to learn how much sausage 
can be purchased for a trivial sum. 
The variety offered is sure to please the 
entire family, and result in consider- 
able repeat business. 
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Hog Bungs 


Hog Bung Ends 


PATIENT 


Sewed Casings 
Manufactured Under Sol May Methods 
by the Pioneers 


Beef Middles 
Rounds 


Bladders 








of Sewed Sausage Casings 


PATENT Casing Company 


617.23 West 24th Place 





Chicago, Illinois 
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HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 


123 West Lake Street Chicago 














OPPENHEIMER CASING CO. 
Importers and Exporters of 
SAUSAGE CASINGS 
CHICAGO, U. S. A. 

New York, London, Hamburg, Sydney 
Toronto, Wellington, Buenos Aires, Tientsin 





We are large Importers of all kinds of 
BEEF AND HOG CASINGS 


We buy any quantity against cash 
Correspondence invited 


S. VAN HESSEN & ZOON 
Rotterdam, Holland, Abattoir 
CABLES: ROHENNY 
Branch also at Hamburg, Germany 





























SAYER & COMPANY, INC. 


Successors to WOLF, SAYER & HELLER, INC. 


SAUSAGE CASINGS 


208 Moore St., Brooklyn, N. Y. 
Phone—Pulaski 3260 














Hammett & Matanle, Ltd. 


CASING IMPORTERS 
23 and 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 














The Cudahy Packing Co. 
Importers and Exporters of 
Selected Sausage Casings 


221 North LaSalle Street Chicago, U. S. A. 














READ 
THE NATIONAL PROVISIONER 


REGULARLY 
It Will Pay You Big Dividends 








enjoy the luxury and comfort of the smart 
new Hotel Lexington for as little as $3 a day 
---$4 a day for two persons. And Lexington 
restaurant prices are equally thrifty...break- 
fast in the Main Dining Room is only 35c, 
luncheon 65c, dinner with dancing, $1.00. 


HOTEL LEXINGTON 


48TH STREET AT LEXINGTON AVENUE ¢ NEW YORK 
Directed by Ralph Hitz e Chas. E. Rochester, Manager 


Book-Cadillac, Detroit, and Van Cleve, Dayton, also under Ralph Hitz Direction 





—————— 
—— --— 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
Remittance must be sent with order. 





Position Wanted 


Position Wanted 


Equipment for Sali 





All-Around Packinghouse Man 


Available at once, provision man or 
manager of pork house, sausage house, 
boneless beef. Good all-around man. 
Large and small packer experience in 
Chicago. Capable of buying; knows per- 
centage. W-419, The National Provision- 
er, 407 S. Dearborn St., Chicago, Til. 





Chief Engineer 


Position wanted by reliable refriger- 
ating engineer with 20 years’ experience 
in operation, maintenance and erecting of 
plants and equipment. Excellent refer- 
ences. W-421, The National Provisioner, 
407 S. Dearborn St., Chicago, Ill. 





What Price Experience? 


Young man, 23, wants to get started in meat 
packing industry. University Business School 
graduate. _ Possess fundamental knowledge of 
ec i organization, and accounting. 
Has completed Institute of Meat Packing home- 
study course in Packinghouse Accounting. Has 
cut retail meats several years. Will go anywhere. 
W-422, The National Provisioner, 407 S. Dearborn 
St., Chicago, Ill. 








Sausagemaker 


Sausagemaker, German, thoroughly ex- 
perienced in manufacturing sausage and 
meat products of all kinds desires posi- 
tion with concern handling quality prod- 
ucts. A-1 references. W-423, The Na- 
tional Provisioner, 407 S. Dearborn St., 
Chicago, Il. 





Sausage Foreman 


Sausage expert with knowledge 
of all products, including special- 
ties, is available. Knows costs 
and can make quality product 
from any materials. Experienced 
in latest cures and methods. 

W-420, 

THE NATIONAL PROVISIONER, 

407 S. Dearborn St., Chicago, IIl. 





Stuffer and Chopper 


Steady position wanted by experi- 
enced stuffer and chopper. Age, 28. 
Michigan preferred. W-424, THE Na- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Packinghouse Machinery _ 


For sale, reconditioned machinery 
every description from single machine tp 
machinery for complete packing plan, 
Guaranteed in A-1 condition. Wri, 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Packinghouse Executive 


Thoroughly experienced packinghouse executive, 
now employed, seeks new connection. Experi- 
ence covers killing, manufacturing, selling. Well 
acquainted Metropolitan and Chicago areas. Can 
furnish best business and personal references. 
Age, 40. W-426, The National Provisioner, 300 
Madison Ave., New York City. 





Superintendent 


Want position as superintendent. Practical ex- 
perience covering beef and pork, killing, cutting, 
curing, etc. Can produce results with least labor 
cost. Now employed. Want to change for good 
reason. Will go anywhere, East preferred. Can 
furnish references from past and present employ- 
ers. W-398, The National Provisioner, 407 8. 
Dearborn St., Chicago. 





First-Class Sausagemaker 


First-class sausagemaker and all-around 
packinghouse man wants position. Can 
make all kinds of sausage, meat loaves, 
boiled and baked hams, chile, etc. Can do 
work in packinghouse and not afraid of 
work. Will go anywhere on trial. Wm. 
Wendling, P. O. Box 4, Uniontown, Penn. 





Your Sausage Troubles 


Do you have trouble with your 
sausage and meat specialties? 
Cure? Seasoning? Shrinkage? 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 


Rendering Equipment _ 


For sale, Recessed re wed of cgtaee, al 
Ham aritte: isin x. t od Rett 
m i sin ; 
ammer 8; yo oan Melters: 


Cookers; 
Pumps; — os © for oy bulletin, 
What machinery have you for sale? 


CONSOLIDATED PRODUCTS CO., inc 
14-19 Park Row, New York City. 











Equipment Wanted 








Casing Cleaning Machine 





Wanted, hog and sheep casing cleaning 
machine. Write W-425, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 

















Dispose of your surplus equip- 
ment through THE NATIONAL 


PROVISIONER “Classified” ae 




















GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 































































































































































































UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 









Oleo Oils Stock Foods Pulled Wool 
Stearine Calf Heads Pickled Skins 
Tallows Cracklings Packer Hides 


Calf Skins 
Horns 
Cattle Switches 





43rd & 44th Streets 
First Ave. and East River 








Selected Beef and Sheep Casings 


NEW YORK CITY 


Telephone 
Murray Hill 4—2900 
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Kettle \ 

e \ GOOD FooD 7 
on Main Office and Packing Plant at Austin, Minnesota 

ed 

a | Philadelphia Scrapple a Specialty iin 

“« 1| 2) John J. Felin & Co., Inc. Bacon 

eg rad 4142-60 Germantown Ave., Philadelphia, Pa. eS ier 





New York Branch: 407-409 West 13th Street 
































Union Stock Yards 


«|| Pittsburgh Provision & Packing Co. = Pirmetrca"¥s 





ial BEEF AND PORK PACKERS 
| MANUFACTURERS OF 
E Oleo Oils, Oleo Stearine, Tallow, Greases, Beef Casings, Fertilizers, etc. 


Crescent Brand Hams, Lard, Breakfast Bacon A_Our Products are U. 8. Government Inspected 
THE CELEBRATED BRAND IRISH HAMS AND BREAKFAST BACON 


























EASTER BRAND 


Meat Food Products 
25 Metcalf St. The Danahy Packing Co. Buffalo, N. Y. 


HONEY BRAND 


Hams — Bacon 


Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


Hygrade Food Products Corporation 


3830 S. Morgan St., Chicago, Ill. 
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Best & Donovan Industrial Chemical Sales Co., Inc... 
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Griffith Laboratories 
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Wepsco Steel Products Co 
Westinghouse Elec. & Mfg. Co 
Weston Trucking & Forwarding Co.. 
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Wilmington Provision Company WESTON TRUCKING & FORWARDING CO., Inc 
TOWER BRAND MEATS Specializing in the Distribution of Packing- 
Slaughterers of Cattle, Hogs, house Products in the Metropolitan Area. 
Lambs and Calves Refrigerated Service 


U. 8. GOVERNMENT INSPECTION ’ — 
WILMINGTON DELAWARE 15-19 Brook St. Jersey City, 
































Liberty Arbogast & Bastian Company 
Bell Brand MEAT PACKERS and PROVISION DEALERS 


WHOLESALE SLAUGHTERERS OF 


Hams—Bacon—Sausages—Lard—Scrapple CATTLE, HOGS, SHEEP AND CALVES 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. U. & GOVERNMENT INSPECTION ALLENTOWN, PA. 
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PORK PRODUCTS—SINCE 1876 so) fasanr Poems Cal 
The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 
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— MORRELL & Co. 


“Since 1827” 


General Offices 
OTTUMWA, IOWA 


Hams, Bacon 
Lard, Sausage 
Canned Foods 





Ottumwa, Iowa 
Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 


Beef, Pork 
Veal, Mutton 
Mince Meat 

















wom i. 
Superior Packing Co. 
Price — Service 
Chicago St. Paul 














DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 














TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor—they are always in favor 
The Columbus Packing Co. 
PORK AND BEEF PACKERS 


Columbus, Ohio 
’ New York Office: — 410 W. 14th St. 























foods of Unmatched Quality 


"Sesnay 


HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING 
The Wm. Schluderberg-T. J. Kurdle Co. 

















C. A. Durr Packing Co., hee. | 





FRANKFURTS 


SAUSAGES 
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Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 
" The 
Paradise  Theurer-Norton Provision 
Brand Company 
Hams Bacon Lard CLEVELAND Packers OHIO 
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CARLOT SHIPPERS 








so..." Jacon Dov Pacmne Co. 
BurFALo ~ OMAHA 


D _— WIcHITA 
"HAMS a pe 


ey 
~e SS 
straight and mixed cars ae 
of pork. beef, sausage, provisions al 














RATH PACKING Co, 
¥ ¥ 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 











Waterloo, Iowa 








Hunter Packing Company 
> East St. Louis, [linois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 





KINGAN & (Co. 


PORK and BEEF PACKERS 
ame eet 
ne in Plant Bn i wouna a 


New bene N. hy Baltimere, Md. 
Syracuse, N. 


Washington, D. ©. 
Jacksonville, Fis. . Boston, Mass, 
Tampa, Fia. . Pa. San 
Pitteburgh, 


Francisco 
Norfolk, Va. Binghamton, N. Y. 




















St. Louis 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


HAMS and BACON 
“Deliciously Mild” 
New York Office—410 W. 14th Street 
REPRESENTATIVES 


Bell & Me! Washington, D. C. 
HD. Amise | atin Md. 


Letchie, Boston 
0. L. Roeder, Philadelphia 








THE E. KAHN’S SONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORE PHILADELPHIA WASHINGTON 


g. L. Woodruff W. OC. Ford J. A. Hogan . & 
406 W. 14th &t. 88N.DelawareAv. 631 Penn. Av.,N.W. 





























Consolidated Dressed Beef Co. “2's jens.” Philadelphia 


CAR LOTS SHIPPED TO ANY PART OF THE U. S&S. 
We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 




















PORTABLE UNIFORM 


“If Its for the 


REVOLVING om COLOR AND 
SMOKEHOUSE ¥ FLAVOR ASSURED 





This smokehouse is designed particularly for branch house or small 
capacity work. It is portable inasmuch as it is not permanently 
attached to the building. Furnished with gas burners for igniting 
sawdust. Uniform conditions of temperature, humidity, density of 
smoke, and air circulation are maintained, resulting in the best 
possible flavor of meats, uniform color and a great saving in 
shrinkage. Write for further details and prices today. 


THE ALLBRIGHT-NELL CO. 


Eastern Offic 5323 S. Western Boulevard, = Wester 


117 Liberty Street 111 Sutter St. 


New York, N. ‘Y. Chicago, Ill. San Francisco, Calif. 








They're Swift's Selecte 


Ample stocks of raw , 
terials enable us to ses 
bladders that con 
rigid quality standards, 

Salted or dried, 
prefer. Graded s Lm 
dium, and large. Pe et 
minced ham (square, flak 
round style) and Me tade 
Sausage. “4 

Inquire of the loa 
Swift & Company brant 
house or representative, C 
prices are reasonable, — 





Swift & Company 


U.S.A. 
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